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AMERICAN 


COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods ai 


=) ie Fruit Brokers’ Ass’ 








SECRETARY-—J. L. FLANNERY, JR., CHICAGO, ILL. 











W. H. NICHOLLS é CO.| 


Canned Goods 
Brokers 


33-35 River St. ee | 





J. L. FLANNERY, JR. 'EMERSON @& » HALL 


BROKER 
42 River st. - CHICAGO 





J. K. ARMSBY co. 


Wholesale... 


| 
| 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


| Correspondence Solicited. 


| Liberal Advances on Jonsignments. 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 
CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 
meee Cover all Jobbers in Nebraska and Minnesota. 


Brokerage and Commission | B.D. ANG B: LL 


yo Pacific Coast 
Products 
ES. 42 River St., CHICAGO 
LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 





GOODLETT @ BOLLES| 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 











E. C. SHRINER G&G CO. 


Manufactarers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


A. BE. MORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission 


Board of Trade Building 
NEW ORLEANS, LA. 





| 





Merchandise Brtar 


No 9 Arcade, - FT. WAYNE, IND. 





tT. J. O7*BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 














ESTABLISHED 1859 


a J. Peres & Co. 


CANNED GOODS 
BROKERS.. Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT GO., LTD. 
NEW ORLEANS 

CANNED GOODS BROKERS 
Selling Agents Southern Packers 

SHRIMP AND OYSTERS 

Sole Agents Green Heart Extract 
“TABASCO SAUCE” 

Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 











S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


| LOUIS M. PARK COMPAny 


Established 1896 


Canned Goods 
| Duta Brokers 


| Note.—We cover all jobbing points tributary to 
kerage firm 


these cities. No better equipped bro, 
in the west. 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 


| HOOKE-FIELD C0. 


SAN FRANCISCO, CAL, 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


| OFFICES 
| Minneapolis 











WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRiep Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO, 


Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 


DALLAS MERCANTILE C0. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, 0. T. 
So. McAlester, I. T. 


DALLAS, TEX 














Inter-State Brokerage Co., 
We travel men. 


S. W. HUGHES 


CANNED GOODS 
BROKER 


326 12th St:,OAKLAND, CAL. 














Bolgiano’s Great B. B. 
Jomato 


YOU KNOW IT 


$1.50 Ib. 10 Ib. (@$1.25, 25 lb. and over (@$1.00 


On Feb. 7th, 194. 5000 pounds of the most carefully grown Tomato Seed ‘‘Bolgiano’s Best, the Great B. B.’’ was destroyed by 
the Great Baltimore Fire, therefore having but a limited supply of stock seed left at our seed farms we have been unable until now to 
offer any quantity of this fine Tomato. We have for many years sent the Canner’s a trial sample of this Tomato. As a result of 
actually knowing this ‘‘Great B. B. Tomato,’’ it has become astandard among them. If any old tomato will fill your wants, just so 
itis cheap don’t investigate ‘‘Bolgiano’s Great B. B.’’ it cost a little more than some seed you can get, but when it comes to the 
actual value its the ‘‘most for your money.’’ Put it on trial, with any Tomato you know, you will soon see why we were willing to 
call it “Bolgiano’s Best The Great B. B.’’ There isonly one better Tomato on Earth and thatis described on the other side of this page. 


BOLGIANO’S: CAREFUL NORTHERN GROWN TOMATO. SEEDS 
Produce the lardest-crops and the. most solid Tematoes in the World. 


Don’t Take Chances Buy The Best 


TOMATOES TOMATOES 
Lb. 10 Lb. 25 to 100 Lb 
GREATER BALTIMORE 5.00 5.00 5.00 BOLGIANO’S BEST MACHLESS 1.25 
STONE 1.25 eee abe. THE GREAT B. B. 1.50 1.25 1.00 BRINTON.S BEST 1.25 
DWARF STONE 4.50 
PA 7 , e00 be, BEAU 1.25 . :. 

wane - ™ oo. ie y , . Re Se. CHALK’S JEWEL 2.50 
FAVORITE 1.25 90c. Sie, SPARK’S EARLIANA 1.75 1.50 1.50 MAUL’S SUCCESS 1.50 
PERFECTION 1.25 90c. 85c. NEW CENTURY 2.50 2.25 2.00 TROPHY 1.25 
ROYAL RED 12h 90c. 85c IMP. ACME 1.25 
JERSEY RED 1.25 


TOMATOES 


Lb, 10 Lb. 25 to 100 Lb. Lb. 10 Lb. 25 to 100 Lb 


NEW QUEEN 1,25 90c 85c. 


Terms 60 days or 2 per cent ten days to approved credit. ; 
Prices subject to change without notice. All offers subject to confirmation. 


BOLGIANO’S SEED STORE 
“Careful Seed Growers” _ B A L TI MO RE, M. Dd. 








WEALTHY PACKERS 
Are Buying It 


“ Because they know we could not afford to make the claims, we have made, unless every Claim 


was backed by facts. We can prove to you, it is betterthan any Tomato you have ever had, 


“{ Wire us if you want it quick. No waiting, No delays, No disappointments your order will }y 
shipped a few minutes after it isreceived. You are bound to make money if your growers play 


BOLGIANO’S 
‘“€reater Baltimore’ Yomato 


Chuice eK | AYES ) Chuire 
Plants TT NA Plant 
Gn Season me ei ae Wy Iu Season 


$5.00, th. 4b. $2.50, 41b. $1.50. 
Worth $100 a pound to those who had it last season. 


Listen To The Ladies 


February 7, 1906. Loyalsock, Pa. April 12, 1906. 
Mess. J. Bolgiano & Son, Baltimore, Md. Mess. J. Bolgiano & Son, Baltimore, Md. 
Gentlemen:- Having had experience with your seed for 25 Gentlemen:- This is a larger order than I have ever sent le 
years, I can truthfully state to anyone from my own experi- fore. Your seeds are fine, and | always recommend them! 
ence that your seeds are what you represent them to be. everybody as the most reliable seeds I have ever used- 
Mrs. Bessie Newbern, Wishing you every success, I remain, 
Odenton, Md. Yours very truly, Mrs. Emma L. Housk. 


If you want the Best and Truest Stocks of Tomato seed purchase 
your entire supply from ‘‘Bolsiano of Baltimore’’ 


Terms 60 days or 2 per cent ten days to approved credit. 
Prices subject to change without notice. All offers subject to confirmation. 


BOLGIANO’S SEED STORE 
“@areful Seed Growers” B A  & Te MO IR E, MD. 
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~ Canned Goods Brokers and Commission Houses 














—_— 


T 


HE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


4 cal ad 


CHICAGO, 53 River Street 


INDIANAPOLIS, Commercial Club Building 





BAKER & MORGAN | 


Canned Goods Brokers 
ABERDEEN, MARYLAND 
OUR SPECIALTIES: GORN AND TOMATOES 


| Baltimore, Md. 


| Providence, R. |. 


P. RR. DELILE & COQO., 


MANUFACTURERS AND PACKERS 


SALES AGENT 


General Merchandise Brokers 
aan New York, City 





New Haven, Conn. 
Springfield, Mass. 
Portland, Me. 
Albany, W. Y. 


Philadelphia, Pa. 


Boston, Mass. 


West New Brighton 

We cover all of the Jobbing Trade in the East. Accounts solicited 
in Canned Goods, Dried and Preserved Fruits. Equipped for introduc- 
tory retail work. 








F. KESSELL 


G&G COMPANY 


BROKERAGE AND COMMISSION 


CANNED GOODS, 


Erewvi Ta, YULP@ 


Consignments received, -_ highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 


om. Open for first-class Agencies. 


Bankers: 
LONDON BRIDGE, LONDON, S. E., 


London Joint Stock Bank, London, England. 
ENGLAND 








SPECIAL OFFER 


EXTRA-SELECTED SWEET CORN HAND-PICKED 
CUCUMBER, PUMPKIN AND SQUASH SEED 


WRITE OR WIRE FOR EXTRA SPECIAL QUOTATIONS | 


SWEET CORN 


CUCUPIBER 
-_,-. _|Early Frame | 
Extra Early Varieties )..1\ Short Green Pickling | 
Nichol’s Medium Green 
Westerfield Chicago Pickling | 
Boston Pickling 
Jersey Pickling 
Green Prolific Pickling 
é Extra Early Green Prolific 
ammoth Karly snow’s Pickling 
Hickox Improved White Spine, Rawson’s 
Ferry’s New Early Evergreen White Spine, Vaughan’s | 
White Spine, Peerless | 
White Spine, Improved 
White Spine, New Century 
New Ideal Pickling 


| WINTER SQUASH 


Boston Marrow 

Hard Shell Boston Marrow 
Hubbard (selected) 

Chicago Warty Hubbard 
Marblehead 

\Gregory’s NewGolden Bronze 


Crosby’s (Original Strain) 


Used almost entirely by Maine packers 


Mammoth White Cory 


Medium Early Varieties. 
Marblehead M 


Late Varieties. 
Mammoth Late 
Egyptian 
Stowell’s Evergreen 


PUPPKIN 


Small Sweet or Sugar 
Connecticut Field 


We still have limited quantities of choice 
stock to offer. 


Western Seed & Irrigation Company, 
Wholesale Seed Growers # # FREMONT, NEBR. 








Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [llustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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COTTINGHAM 


SELLS : ' : IS HEADQUARTERS 


CANNING MACHINERY OF ALL KINDS FOR SALE OR PURCHASE OF 


INCLUDING THE CELEBRATED e 
2nd Hand Machiner 
Queen Anne Cooker y 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





3 30x60 Baker Kettles 
13 Horizontal Baker Kettles 


4 30x60 Open Kettles 





Hand Power Air Pumps 
Air Tanks 
2 Cob Crushers 
1 Lang Wire Solder Outfit 
6 Morral Cutters 
1 Cox Silker 
Advance Corn Cookers 
Hemingway Gun Cookers 


Second Hand Double Conant 


SIMPLE — Light Running — Easy to Clean — None Better Cooker 


SEND FOR DESCRIPTION, TERMS, ETC. 
Kiser Hoists 


ADDRESS H. COTTINGHAM, BALTIMORE, MD. 
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The 
Stickney 


Bean Filler 
and Syruper. 


Double or Single Line, Capacity | 

1000 to {500 per hour to the | 

Line, according to size of bean, | 
can or stud hote. 


ope DDD DID III DDD 333 333333 33323333 333333333333 3:3333233233233 


| 

| 

| 
— | 
TESTIMONIALS: 
‘*We consider it one of the | 
best pieces of machinery in 
our factory.”’ | 
Etyria CAn’g Co., 
Elyria, Ohio 

. ‘The machine is a very | 
—: satisfactory one, clean, neat, | 
* and uniform in filling.’’ 
DICKINSON & Co., 

Eureka, Ill. | 





Special filling machines for all purposes, handling light | 
and heavy Syrups, Condensed Milk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for 
Sprague Canning Machinery Co.’s full line | 


| ee, 


BUCKLINITE | 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
will be taxed beyond our capacity. 

The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 


and article patented. 








National Canning € Mfg.Co. 


—— _C. S. BUCKLIN, Manager ——— 
Boston and Hudson Sts., BALTIMORE 


Wee CC CECEEE EEE EEE CEE EEE EEE CEECEEEE CEE ECECEE CEE CEE EREEE 
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Henry R. Stickney, Portland, Maine | 


LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, € 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 











DON’T READ THIS 

unless you are a MANUFACTU RER, MILL-MAN orBUSINESS MAN, | 
in which case you would do well to carefully consider the following 
facts. “| The St. Louis & San Francisco R. R., better known as the | 





has built, or added to its system, over 1900 (nineteen hundred) miles 
of new railroad during the past five years and all traversing newly- 
— sections of the Southwest. {OW is the time to locate your 
actory or mill in this most prosperous section. It will repay you to 
_ To-Day for full particulars regarding inducements offered, abun- 
toe raw materials, excellent markets, etc. Illustrated booklet | 
pepbortunities” sent free, M. SCHULTER, IndustrialCommissioner, | 

aco Building, St. Louis, Missouri. 4 




















Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


encod . Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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BARGAINS 


Ames Vim Engine, cylinder 13 in. diameter by 

















—_ 


1 Crosby Lock Seam Body Maker, equipped for 
standard diameter Nos. 2 and 3 cans. 15 in. stroke. 








1 Crosby Header for two-pound cans. 1 Huntley String Bean Grader. 
1 Crosby Rotary Crimper for Nos. 2 and 3 cans 3 Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long. 
1 Crosby Rotary Crimper for No. 2 and gallon cans. 3 Treadle Stamping Presses, 






2 McDonald Testers. Stevens Tomato Filler (foot power). 
1 Utica Industrial Co. Automatic Header for two- Walker- Pratt & Co., 80 gallon Steam Coil 
and three-pound cans. Kettle. 






_ 








1 Utica Industrial Co. (new) Automatic Header 1 Lockwood No. 6 Carbureter. 
for two- and three-pound cans. 2 Springfield No. 3 Carbureters. 
1 Conant Double Filler-Cooker. 1 Stevenson Single Can Tester with Air Pump. 
1 Burnham Double Filler-Cooker. 1 Stevenson Rotary Resin Grinder. 
1 Hawkins Capper, (new). 2 Tons Can Caps for 1%%-inch Opening. 
1 Perfection Rotary Crane 3 Merrell-Soule Rotary Silkers. 











ALL OF ABOVE ARE IN FIRST-CLASS ORDER 
Shipping Point Rome or Utica, N. Y. Prices on Application 



















ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 


**Slaysman’’ Inclinable Top and Bottom Press **Slaysman’’ Upright Top and Bottom Press 
No.3A 


No. 3A 































Manufacturers of 
Automatic Cans 
making Machinery, 
iacluding Lock 
Seaming Machines, 
Headers, Crimpers, 
Floaters and Testers 


ee 
* BALTO.MO 





Write for 
Prices and 
Discounts 












This illus a ation represents the general style and appear This reng-> ation represents the general style and appear 
ance of the No. 3A, Power Press in an inclinable position. It ance of the No. 3A, Power Press in an upright position. 4 
is the best Top and Bottom Power Press on the market. All is the best Top and Bottom Power Press on the market. 4 
bearings are reamed and scraped bearings are reamed and scraped. 






WRITE FOR PRICES AND DISCOUNTS 


SLAYSMAN & COQ, oticte% ee sat Ne ave. Baltimore, Mé. 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 




















if you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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tre A TtO~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easiiy 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 

















FULLY GUARANTEED 


S 


ORDER EARLY. 
We have to refuse late orders 
every year 


Sf 


Chicago Solder Co. 


42 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, ILL. 











DANIEL G. TRENCH & CO., General Agents 




















Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


oat 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 
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{ 
Established 1875 A M.G. Madson, Pres. A Incorporated 199 


A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, ¢ 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers « Merchants 














Specialty 
of Growing 


CORN 


SEE ee mE 
PEAS for , 
the Canning TOMATO 
Trade dda PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W.C.R. 2. $ 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
¥ \ chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face ofthe clock. The number 
of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor ~ 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 
@ <A number of 
leading packers 
have adopted 
this time device 
and it has 
proven entirely 
satisfactory in 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.59 on account ¢f being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 
































THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 
ATLAS LN RETIN 
\i]| 


HI Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO,, 
Wells and Patapsco Sts, 
Rear of 1800 Light St. 

















Works: 
@USPENSION BRIDGE, 


Niagara Falls, 
N. ¥. 















































GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 






















































Power Transmitting, Elevating and | 
Conveying Machinery 





Rope Transmission Belt Conveyors 
Appliances, 
Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 


Shafting, Pulleys, Gearing. 


for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 





Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 


THE CANNER AND DRIED FRUIT PACKER. 















The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 


“Invincible’”’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 














NEW BUCKLIN 


PEA FILLER AND BRINER | 








MANUFACTURED BY—————— 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 







Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


. Being dry it saves 

m@ freight and can be 
shipped in mid- 

TRADE MARK winter. One pound 

will make in one minute two gallons of snow-white’ paste, where 

boiling water or steam can be had. It makes three times more 

PASTE than cold water Paste Powders. 

In Barrels of about 240 Ibs.....--...-+4-+ 6 cents per Ib. 

In 50 and 100 Ib. packages........-.... ” = 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks PEsseeRRNeCeeihdieneseate0oe 37 cents per gallon 
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THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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are of one grade only. 
The BEST for Market 


Gardener and Canner 


OUR STOCKS 


OUR PRICES cere ice toywnere 
OUR LOCATION wie cen 


rates 


VAUGHAN’S 
SEED STORE 


Chicago New York 
SPOT PRICES!! 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We Carry large stocks and 
can quote lowest spot prices on high quality 
stock at all times. 


Peas Beans Sweet Corn 


(A snap on Alaskas and Surprise) 


Cucumbers Onions Squash 

















a 


Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 





























MOORE McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G&G McFerren 
HOOPESTON, ILL. 














Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 
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BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mattewson Street, + 
CHICAGO, 134-136 Kinzie Stree 
HAMILTON, CANADA, 24 Catherine 
MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 


ot, 
Street N. 




















SALES OFFICES: 


NEW YORK, 290 Broadway 
BOSTON, Board of Trade Buiiding 


PHILADELPHIA, Mariner and Merchant 
Building 


BALTIMORE, Marine Bank Building 
CHICAGO, 207 Trude Building 
SAN FRANCISCO, 336 Montgomery St. 
BUFFALO, 432 Ellicott Square 


PITTSBURGH, Monongahela National 
Bank Building 


4 


OF QUALITY 


DETROIT, 34 West Fort Street 
INDIANAPOLIS, Traction Building 
CLEVELAND, 382 The Arcade 
KANSAS CITY, New England Building 
MINNEAPOLIS, Lumber Exchange 
NEW ORLEANS, Godchaux Building 
ST. LOUIS, Fullerton Building 


FACTORIES: 


BROOKLYN 
CINCINNATI 
MONTCLAIR 


MAIN WESTERN OFFICE: 


MAIN EASTERN OFFICE: 
Eggleston Avenue 


65-101 North Third Street 
BROOKLYN 
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Color Appreciation 


Taste is an inborn love of the beautiful. 
Everyone possesses it, but its development 
varies most widely. The aborigine who 
streaks his face with ochre is guided by 
his taste, as much as is any celebrated artist 
by his. The Indian believes his primitive 
decorations excel those of the most skilled 
and modem genius. 

Crude taste is also expensive, constantly 
dictating the purchase of some inferior 
thing it likes, which better cultivated taste 
abhors, and which in time it may itself 
look down upon. 

However, taste is always progressive, 
and the thinking people constantly demand 
more and more the harmonious blending 
of colors. More and more they crave 
pleasing shapes, and more and more they 
must have artistic and tasteful decorations. 
They gladly pay more for all kinds of 
goods which meet these requirements. 
They realize that “‘a thing of beauty is a 
joy forever.” They have learned that there 
is as much pleasure in feasting the eye as 
in pleasing the palate. 


If you want your trade to have extension, 
You must give your labels great attention. 
Without good labels, your trade takes wings; 
So much depends on the looks of things. 





ae eee PLAID DI I OOO 





“JUST-RIGHT” LABELS 


CAN BE HAD FROM 


The United States Printing Company 


PLEASE ADDRESS THE NEAREST OFFICE 
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A prominent packer in Ohio put a teaspoonful of my 
flux in a can of cornand then processed it. When he 
opened the can, you couldn’t see one particle of dis- 
coloration. @ For the value of the discolored corn 
and other goods which any other flux spoils, you can 
buy enough 


tandard 
olderin 


lux, 


to last you for a year. @ Next week I’ll tell you 
another reason why you should use my flux. 


Manulactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














EFFICIENT AND ECONOMICAL GAS. 





The Garland Junior shown here- 
with will produce gas enough to run 
(%) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR. 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 





Machines shipped on approval, 
Fully guaranteed. 





Garland One Pipe Gas Machines are used 





and endorsed by representative canners and 





packers. 





Write for testimonials and particulars to the 


Garland-Vila -Mfg. Co., 
46 So. Clinton St., Chicago. 
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CAUTION! 






















@ Owing to peculiar market con- 





ditions, familiar to all observing pack- 
ers, large quantities of cans will prob- 
ably be demanded for quick shipment in 
the packing season. In this connection 
don’t forget that our xew additions to our 
already enormous capacity are greater 
than the combined capacity of all other 


can makers. 
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American Can Company 


New York=——Chicago——Baltimore=——San Francisco 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, ome year... ...... cccccetecc cess cere ween 3.00 
EE OU 55.5 ava sweden ht di Nainnucenpentonead leaden’ odancs.-e 
4 Remittances may be made by.Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





SNTERED AT THE CHICAGO POST-OFFICB AS SECOND-CL-ASS MATTER 








Spring consumptive demand for canned goods is 
active now.« 


** 6 
The statistical position of canned salmon has been 
strengthened by the destruction of the stocks 
im San Francisco warehouses. However, no reliable 
estimate of the quantity of these goods destroyed has 
been made, 
a * = 

E. W. Smail, State Food Commissioner of South 
Dakota, takes the stand that the use of benzoate of 
oda or any preservative in crushed fruits and fruit 
YTups in his state is unnecessary with the liberal use 
I sugar, and that a preservative is not needed in this 
class of goods. 

a ; ** © 

There is reported a tendency on the part of retail 


grocers to carry over 1905 corn, the low price being of 

course the temptation. We don’t see how they can 

lose on it, for no matter what the size of the 1906 

pack, prices can hardly go lower than they are to-day. 
zs * * 

Dr. Wiley is caricatured on the front cover of a 
newly-born publication as a man with a “muck rake,” 
first made famous by Mr. Bunyan and revivified by 
our strenuous president. The fruit and vegetable can- 
ners who listened to Dr. Wiley’s address at Atlantic 
City in February know that the cartoon does him in- 
justice ; they will be unwilling to believe that Dr. Wiley 
is that sort of man. 

** © 

The “American Food Trade Journal,’ a new one, 
has a national food bill of its own; Mr. Post, manu- 
facturer of postum cereal, has another. It seems one 
isn’t in it at all nowadays unless one has one’s own 
private national pure food bill. Every fellow with 
an axe to grind wants Congress to adopt his own pet 
idea and none other. Of course, we refer neither to 
Mr. Post nor our esteemed contemporary. 

“2 8 

Tomatoes of 1906 packing will come upon the mar- 
ket early this season, of course, but the “Syndicate” 
nevertheless has some ten or twelve weeks remaining 
in which to dispose of its holdings, and to all outward 
appearances it is entirely confident of its ability to do 
so, for it continues to sit calmly in the saddle waiting 


for the arrival of the time when the jobbers must buy. 
** 8 


Commenting on the general business situation, Brad- 
street’s weekly report says that “Crops, trade, and in- 
dustry, excepting only the coal situation, improve with 
the weather and the natural spring tendency to ex- 
pansion. Retail trade shows considerable stimulus. 
Iron and steel conditions are even more favorable. 
Collections tend to improve and money is certainly 
easier. Business failures in the United States for the 
week ending April 19, numbered 167, against 183 in 
the like week of 1905.” Bradstreet’s review of general 
commercial conditions says: “The nation as a whole 
is responsive to the favorable influence of good weath- 
er for spring business, agricultural undertakings and 
building operations. Manufacturing plants are fully 
occupied except some dependent upon hard coal, and 
the chief complaint in most industries pertains to the 
supply of labor. Railway earnings thus far for April 
exceed last year’s by 7.4 per cent.” Regarding busi- 
ness in the Chicago district, Dun’s weekly review 
states that “The prevailing conditions are mainly fa- 
vorable and have inparted further strength in indus- 
trial and mercantile operations. General merchandise 
is forwarded in considerable quantities. Reports as 
to growing crops convey much encouragement. Mer- 
cantile collections have not been affected by the San 
Francisco calamity thus far.” 
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DIRECTORS: 
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A. W. NORTON, Vice-Prxuer. CHICAGO 
EF. P. ASSMANN, Ssovr & Treas. SYRAOUSE 
J. O. TALIAFERRO. 
B. H. LARKIN. 
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A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its. CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 

But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly your , 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 




















AN FRANCISCO has suffered a blow such as 
has befallen few cities. One of the most terri- 
ble earthquakes and fires in the history of the 
world levelled to the ground in the space of a 
y hours one of the finest cities in America. To be 





iev 
reduced in so short a time from a great metropolis, 
teeming with life and commercial activities, rich it 
money and happiness to a heap of smoldering ruins, is 
indeed a terrible fate, and the heart of every true 
American has turned toward San Francisco in her 
sore need. Surely there is no man untouched by the 
sory of suffering endured by the thousands who were 
s) rudely awakened from their sleep to face such ter- 
rible scenes and to find death and destruction on every 
side. No pen can picture the horrors they endured, 
sufferings for which the only balm has been the sym- 
pathy and succor of their countrymen, the magnificent 
venerosity of the millions of Americans who thanked 
God that they were able to measurably relieve the dis- 
tress of the residents of the stricken city. 

San Francisco is one of the most important canning 
centers and markets in the world and the great loss, 
especially that caused by the fire, will be seriously felt. 
Only meager information has so far been received, but 
enough is known to render it certain that canning 
interests have suffered heavily. Quantities of canned 
coods, vegetables, fruits, meats and salmon stored in 
San Francisco, were completely wiped out. These 
goods were insured, undoubtedly, but their loss affects 
spot supplies to an important extent and will of course 
have corresponding effect on spot values. The 1906 


THF CANNER AND DRIED FRUIT PACKER. 


San Francisco’s Sorrow. 





pack of California canned fruits will in all probability 
he somewhat curtailed, unless the packers find it pos- 
sible to rebuild and re-equip their plants in time to 
handle the crops, which will be ready for packing with- 
in a few weeks, 

One of the most serious consequences of the great 
fire in San Francisco is likely to grow out of the in- 
ability of the banks of that city to finance canning and 
fruit-curing operations. The majority of concerns en- 
gaged in these industries are large borrowers, and it 
is considered probable that they, or some of them, will 
experience difficulty in obtaining funds sufficient for 
their urgent needs, 

The salmon output this year may be affected to 
even a greater extent than the fruit pack. San Fran- 
cisco, for instance, has always been headquarters of 
the Alaska salmon canning industry, and the point 
where the outfitting for the bulk of the Alaska pack 
was done. It is too early, of course, to say what the 
association and others making their base at San Fran- 
cisco will do in regard to the 1906 Alaska pack; they 
may outfit at Seattle, for instance, and they may not. 
Perhaps they do not know what they will do. Their 
situation is trying indeed, and we can only join them 
in hoping for the best. 

The burned city, with a courage that challenges the 
admiration of the world, is even now rising Phoenix- 
like from ashes from which the firery spark has scarce- 
iv been extinguished. Everybody applauds San‘lran- 
cisco’s courage ; everybody marvels at the bravery of 
her people, and everybody wishes them Godspeed in 
the rebuilding of the Pacific coast metropolis. 


The English Market. 


ANNED goods packers in this country would, 
we believe, profit by giving more attention to 
ithe English market. An outlet in England 





would be especially desirable in seasons of over- 
production of some one or other of the great staples. 
If we could increase our sales abroad to a great enough 
extent there would be much less danger of glutted 
markets or the low prices which inevitably result from 
excessive supplies. 

After investigating the matter pretty thoroughly 
we are inclined to believe it would be next to impossi- 
ble to create a popular or large demand in England for 
canned corn. Strange as it may appear to Americans, 
corn doesn’t appeal to the British taste, and the chances 
would be much against the success of an attempt to 
create a demand for it. With regard to tomatoes the 
situation is different. Canned tomatoes are popular in 
Great Britain and steadily becoming more so. There 
is no doubt that that country, with between forty and 


forty-five millions of people, can be made to purchase 
many times the quantity of American packed tomatoes 
it is using at the present time. 

Italian tomatoes now have the call in England 
Italian canners ship to British distributers several 
times as many of these goods as are shipped from the 
United States. The reverse of this condition should 
exist. The quality of Italian tomatoes isn’t superior to 
the American product, nor are they sold at a lower 
price. The price of a case of Italian tomatoes at 
present (they are packed in 3-lb. cans, two dozen to 
the case, the same as in this country) free on board 
at Naples is about 80c per dozen, labeled, or 78c un- 
labeled. The freight to London is three pence, .or 
about six cents per dozen. At the present price of No. 
3 tomatoes in America we could not, of course, com- 
pete with the Italian packers, but with normal prices 
ruling in our markets we ought to be able to sell the 
bulk of England’s increasing requirements of this 
article. 


Canned Goods Demand Improved. 


EMAND for canned fruits and vegetables has 
very decidedly improved during the last thirty 
days. When trade was dull and consumption 
= not quite satisfactory, the assertion was made, 
which has since been proven true, that there would 
be an awakening in the spring. The awakening has 
come, for from every point of the compass are re- 
ceived advices unmistakably showing that consumers 
are eating canned foods on a much more liberal scale 
than was the case a month ago. 

Corn is moving through retail channels at a rate 
never equaled in the history of the industry. Jobbers 





report a marked expansion of demand for this article. 
So far as tomatoes are concerned, trade is not nearly 
so sluggish as during the months of February and 
March. Demand has quickened, which goes to prove 
that, whether or no efforts are made to discourage 
sales, the American public will satisfy its springtime 
craving for acid food by buying canned tomatoes re- 
gardless of prices higher than normal. The public 
bought canned tomatoes when they were a dollar and 
a half a dozen, even higher than that, and they are 
buying them now when they are several dimes below 
that figure. 
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IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
‘all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
vare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 

Eureka, Ill., Nov. 15, 1905 


Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEFLING CAN COMPANY, 


FoR INDIANA and KENTUCKY 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. OLIVER J. JOHNSON, President. 
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fa | CANNED GOODS MARKET 


so-called to 
communica 


representati ms of the 


Last week . ; 
ldressed an interesting 


nato syndicat 


fon to the wholesale grocery trade of the United 
States. It refers to the quantity of tomatoes available 


requirements from now until the 
rrival on the market of goods of 1906 packing, and 
iso hints at the possibility of higher prices being asked 
hefore long for the remaining portion of the syndicate 
hol lings. The mplete circular.reads as follows: 
“Quotations from your ordinary and usual sources 
f supply have no ce established the fact to you 
that $1.15 per dozen, Tf. b. Md., Del., N. J. and Va., 
with a Baltimore or | ‘hiladelphia rate of freight, is the 
lowest price at which standard No. 3 tomatoes can 
be bought. In this cc mnection we beg leave to advise 
von that we have for more than a year been in the 
closest possible touch with every packer, either di- 
rectly or through his broker, that we have acted large- 
ly as the buying agents for the present strong holders, 
that we are offering these holdings direct to. you, and 
also through brokers in the several cities. We are in 
a position to state to you with absolute accuracy that 
ey is not at the present time a sufficient quantity ot 
. 3 tomatoes in the hands of packers or speculators 
to a each of the retailers east of the Rocky Moun- 
tains with ten cases, and that there is not a sufficient 
quantity to supply each of the wholesale grocers with 
600 cases. In view of these facts, it would seem fair 
to assume that in the ordinary course of events the 
present holders, who are good business men, thorough- 
ly conversant with all the features of trading in canned 


for consumpuy 


tomatoes, will ask shortly higher prices. We can 
quote to-day as follows: 

Per doz. 
No. 3 Standard tomatoes delivery f. o. b. Baltimore...... $1.15 


No. 3 Standard tomatoes delivery f. o. b. Philadelphia... 1.15 
No. 3 Standard tomatoes delivery f. o. b. New York. 1.20 
No. 3 Standard tomatoes delivery f. 0. b. Boston.... is Sa 
No. 3 Standard tomatoes delivery f. -, - eee 1.25 
No. 3 Standard tomatoes delivery f. 0. b. Kansas City. 1.30 


We can also quote Jersey pack st a ird goods as sles: 
No. 3, 42 ounces, 5 cents per dozen above these prices, and 
54 inch full pack 15 cents per dozen above these prices. 
and strongly advise you to give your orders either to 
us directly or through any Broker whom you desire 
to favor.” 

Baltimore advices indicate better movement in spot 
tomatoes. [or instance, one concern there reports that 
“The demand this week shows a decided improvement 
over even the active movement that prevailed last 


week. Prices remain substantially the same as we 
quoted last week, but there is a stronger undertone to 
the market, which may be a timely warning to get 
under cover. We are not trying to bull the market for 
the holders who are interested in a large or a small 
way. We merely report conditions as we see them.” 

Anoiher report from Baltimore received the first ot 
the week states: “The stability of the spot tomato 
market was demonstrated to the entire satisfaction of 
the trade here during the past week. The demand was 
good at the opening of the week, based on the activity 
and advancing prices of the week previous, and the 
market closed to-day stronger than at any time since 
last fall, because the demand seems to be spreading 
and the buying orders are more numerous, with still 
fewer sellers to take care of them. Everything offered 
of strictly standard quality 3-lb. tomatoes at $1.12%4 
net at the opening of the week was taken promptly, 
followed by sales at $1.15, less the discount, in markets 
which have heretofore been among the slowest to 
take hold of them when the prices were advancing. 
The so-called syndicate has been a seller at $1.15 this 
week, which was the price they named in January and 
siuck to, and it looks like it is up to them to take care 
of the jobbing trade from now on in a fair and lib- 
eral manner, winning their support rather than causing 
any feeling of antagonism.’ 

Regarding futures, advices from Baltimore indicate 
somewhat more interest, with packers continuing firm 
in their ideas, showing no inclination to shade prices 
to attract buyers.: A report says concerning early ship- 
ments of 1906 packing that packers are rather shy now 
about guaranteeing shipments of strictly standard 
quality of tomatoes during the month of July at any 
fair price. 

Tomatoes 

The lowest price at which spot No. 3 standard toma- 
toes are obtainable it seems is about $1.22%4 Chicago. 
The syndicate’s figure remains at $1.25 per dozen, 
here, for No. 3 standards. The quantity of spot 3s ob- 
tainable at $1.221%4 is small. Jobbers in Chicago have 
endeavored this week to make purchases for less, but 
found themselves unable to get anything in a standard 
tomato under $1.22%, delivered and very few goods ut 
that price. Futures can be bought at 77%c at the fac- 
tory, but the packers have strong views as regards 
futures and the offerings are not being freely made. 
Most of the larger western packers are offering no 
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To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY. 
Most of the best Kraut Manufacturers in America use it. 


INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 
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futures 
8oc, factory. 


at all now, having sold out, in most cases at 
The market on spot gallon tomatoes is 
very strong, as there are very few of this size left in 
first-hands. Spot gallons are worth now around $3.00 
to $3.65 here. Latest advices from Baltimore are that 
spot No. 3 standards hold at $1.15 per dozen, f. o. b. 
The situation in that market and section as regards 
both spots and futures is covered in the letter of our 
Baltimore correspondent in this issue. 

Corn— 

There is more or less spot corn business doing all 
the time in the local market, but the situation is un- 
changed since a week ago. Spot, which, however, was 
said to be hardly full standard, was sold during the 
week at 45c per dozen, f. 0. b. Illinois factory, and 
lowa corn, both 1905 and 1906 packing, delivery half 
and half of each, is obtainable still at 47¥%4c per dozen, 
factory, possibly from one or two packers at this figure 
delivered. This, however, is the situation which has 
prevailed for the last few weeks. Future corn is very 
quiet here, very little business being transacted by local 
btokers during the week reviewed. New York advices 
say that full standard state packing is held at 6oc, 
fancy at 7oc, and some demand is reported. 

Peas- 

There has been a fair amount of business in the local 
market on both spot and future peas at steady prices, 
ranging from 75c to $1.00 per doz. New York ad- 
vices note a fair demand for spot peas, with rather 
meager supplies, small enough in fact to restrict busi- 
ness in a measure. Baltimore advices say that pea 
prices are unchanged with very little business doing. 
Fruits 

More interest is being taken in canned fruits since 
the San Francisco fire, and in some instances prices 
have advanced. There is a good demand from the 
jobbing trade, but a scarcity of stocks to meet it and 
offerings from the Pacific coast have ceased. Even 
before the earthquake and fire California stocks were 
badly broken. It is considered improbable here that 
more canned fruits will be shipped from the coast. 
California future canned fruits are temporarily with- 
drawn. 

CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 
O. B. COAST. 

Extras Ex.St’n’d 

2% Ib. 
$1.10 
1.50 

1.50 

2.50 
2.50 


Extras 

2% lb. 

$1.40 
1.80 
1.80 
3.00 
3.00 


Apricots 

Apricots, peeled 
Apricots, sliced 
Cherries (R. Ann) 
Cherries, white 


Cherries, black 

Grapes (white Muscat) 

Nectarines 

Peaches, yellow 

Peaches, L. C. 

Peaches, 

Peaches, 

Peaches, 1.85 

Pears, Bartlett 2.25 

Plums A 1.25 1.09 
2% lb. 24 1b. 2% lb. 2% lb, 
St’n’ds. ecs. Water. Pie. 

Apricots J $0.85 . $0.75 

Blackberries 1.05 95 9 

Cherries, R. Ann dacs ‘one | aa 

Cherries, white 

Cherries, black 

Grapes, W. Muscat 

Nectarines 

Peaches, 

Peaches, 

> © cnals edt 

Peaches, ‘. ; 

Peaches, 

Pears, Bartlett . 

Plums 


2.49 
1.30 
1.70 
1.85 


1.85 
1.85 


1.20 1.20 Gy, 
80 70 0 
Gal. Gal. — Gal. 
Std. Water. Pie, 
$3.00 $2.15 $200 
3.25 3.00 275 


Apricots 
Blackberries 
Cherries, j ‘ais 
Cherries, white ere came 4.00 
Cherries, black Pete sooo ae 
a W. Muscat ; : 2.00 
-eaches, , 2. 2 
Peaches, L. C ; ' = 


Peaches, sons 
Peaches, sees 2,60@2.25 
Pears, tes 5.25 4.00  2.60@225 
Spinach— 

Future No. 2 fancy spinach is offered at 85c per 
dozen here, No. 3 fancy at $1.20, gallon fancy at 9325 25, 
delivered within a 15c rate of freight. 

Beets— 

We hear offerings of future beets by an Ohio packer 
at $1.05 for No. 3s 10-15, $1.15 on 15-20 No. 3 cans, 
$1.45 on 30-35 No, 3 cans, and $1.75 on 60-70s No, 3s, 
delivered within 15c freight rate. 

Apples 


A good demand continues for spot apples. Michi- 
gan gallons are offered at $3.15, f. o. b. Chicago, and 
No. 3 apples at 8oc, f. 0. b. here. Sales of 1906 pack- 
ing Michigan gallons at $2.10 per dozen, delivered, 
within an 18c rate of freight are reported. There have 
also been some sales of New York State gallons at 
$1.95, f. o. b. factory. An advice from New York 
city notes that gallon apples have been sold there re- 
cently at $3.25 with some holders asking up to $3.50. 











TIN PLATE TALK 








Do you realize—That all the particular packers who demand a perfect 
package for their goods are using Pope “Clean and Bright’ Tin Plate? 
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POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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Kraut 

Canned | is in good demand, some describing 
the movement as active. Stocks of this article are lim- 
ted, The Indiana packers are reported entirely sold 
out. One well informed broker in Chicago expresses 
doubt that a case of kraut is obtainable from first 
hands in Indiana, No, 3 Wisconsin standard kraut is 
quoted at 70c, I. 0. b. Chicago. 


Oysters 
There have been no important developments in cove 
the past week. The following prices 
are quoted ® o. b. Baltimore: No. 1 extra selects, 
lunch, oval cans, $1.10; 1 6-oz. extra selects, tall cans, 
$1.80; 2 12-0z. extra selects, tall cans, $3.25; I 5-o0z. 
standards, full weights, 70c; 2 10-oz. standards, full 
$1.40; I 4-0z. standards, full weights, 65c ; 
full weights, $1.30; 1 3-oz. stand- 

weights, 4oc. 


oysters dur in) 


weights, 
2 8-02. 
ards, 60c; I light 


standards, 


Sardines — 

packing season along the Maine coast 
although our advices are that practi- 
cally no pack sar r has been done up to the present date. 
The market on spot —T is firm. Quarter-oils are 
quoted at $2.10 per case, f. o. b, Eastport. In future, 
no general ope ning price h is gen made, but offerings 
are quoted in one quarter at $2.50 per case, f. o. b. 
Eastport, quarter-oils, 


The sardine 
has openes dl 1 ), 


Salmon— 


Red Alaska is possibly affected by the San Francisco 
catastrophe to a greater extent than any other product 
coming from the coast. On Tuesday $1.10 per dozen 
was asked here for spot red Alaska. Everything here 
is closely cleaned up, with the possible exception of 
sockeyes, which are stronger. Sockeye talls are worth 
here at present $1.50 per dozen, flats, $1:62'4 to $1.65; 
halves, $1.12'2 to $1.15. Reports from San Francisco 
indicate that virtually all the salmon that.was held in 
that market, both in first and second hands, was 
destroyed. Another matter, having a very important 
effect on the 1906 salmon pack, is the fact that a con- 
siderable part of the material needed by the Alaska 
canneries yet unshipped was destroyed in the fire. 
Various estimates of the quantity of salmon destroyed 
are being received, but no positive statement has been 
made. One estimate of the quantity of Red Alaska 
talls destroyed places the total between 150,000 to 
200,000 cases, the largest part of the supply. Columbia 
River packers have not named opening prices. 
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Interest of buyers has been stimulated, but there is 
no business being done here that we can learn of, ex- 
cepting transactions between jobbers. Offerings are 
not being made from the coast, where anyway supplies 
previous to the fire were extremely light for this time 
of the year. Little information of a definite character 
has been received. Everybody here remains almost 
completely in the dark concerning the situation on the 
coast. 

Prunes 

Prunes are in more active demand and firmer, but 
no goods are being offered from California and business 
is limited to trading between second hands. The market 
is reported to have advanced to 4c f. 0. b. coast basis. 
Peaches and Apricots— 

Peaches and apricots are firmer. There is no busi- 
ness passing between first and second hands. The 
tendency of prices is upward. Peaches are quoted at 
10%4e to 10%c per lb. for choice; 10%c to 10%ce for 
extra choice, 1le to 11%c for fancy. Apricots, fancy 
12c to 12%e per lb.; choice, 11/4¢ to 12c¢; standard, 
10%c per lb. 

Raisins— 

Raisins are firmer and there is a somewhat better in- 
quiry from the jobbing trade. Seeded raisins are 
steady. 

Apples— 

The supply of evaporated apples is rapidly cléaning 
up and the market today is higher than it was last 
week. A firm market is also reported in advices from 


New York. 


o 


Cans— 





CANNES’ SUPPLIES | % 














So far as prices are concerned there are no changes 
to report on packers cans. The American Can com- 
pany has increased the number of operatives in its 
plants to care for business which has come East as a 
consequence of the destruction of San Francisco can 
factories. Ruling prices are: 

American Can Company—No. 1, 
$9.50; No. 2, 13¢-in. opening, $12.50; No. 24, 2 1-16- 
in. opening, $16.00; gallon, 2'4-in. opening, $40.00. 
For delivery March to October, inclusive. 


134-in. opening, 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Our 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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Continental Can Company—No. Is, $9.50; No. 2s, 
$12.50; No. 2%s, $16.00; No. $16.50; gallons, 
$40.00. Solder hemmed caps, 136-in. opening, 85c per 
thousand; 1%-in., 85c; 2 1-16-in., $1.30; 2%4-in., 
$1.50; 2 7-16-in., $1.70. For delivery March to Oc- 
tober, inclusive. 

The Wheeling Can Company So 1s, $9.50; 
No. 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50. For 

- delivery March to ¢ tober, inclusive. 

The above quotations are f. o. b. makers’ factory. 

The Virginia Can Company quotes—No, 2s, 2 1-10 
opening, $12.50 per thousand; No. 3s, 2-16 opening, 
$16.50. Delivery March to October, inclusive. Usual 
differences for other size openings. Solder applied 
caps, 134, 85c per thousand; 2 1-16, $1.30; 2 7-106, 
$1.70, f. o. b. factory, subject to change without no- 
tice. 

An effect of the destruction of most, if not all, the 
can making planis in San Francisco will be the pack- 
ing of asparagus in round cans this year. It appears 
that the balance of the pack, the season of this vege- 
table having commenced some two or three weeks ago, 
will have to be put up in round cans, which will not 
be unwelcome to perhaps the majority of the coast 
packers, who have long desired to be rid of the square 
can, on account of this shape being more expensive 
than the round. 

At least one or two salmon canning interests in 
Northern (Sound) waters accustomed to purchasing 
their supplies of solder, etc., in San Francisco, have 
wired to Chicago for supplies of this nature to be for- 
warded, and in one instance instructions were given to 
ship by express. 

Tin Plate 

Market is quiet and prices for shipment up to the 
end of June remain unchanged, being as follows for 
delivery f. 0. b. mill: 

BESSEMER STEEL 
14 by 20 (107-Ilb.) 
14 by 20 (100-lb.) 
14 by 20 ( 95-lb.) 
14 by 20 ( go-lb.) 
Usual differentials for odd sizes, 


COKES., 


Pig Tin-- 

An advancing market during the week raised prices 
some 25 points over our last quotations. This, in spite 
of the fact that demand has been light and no alarm- 
ing scarcity for spot delivery. The foreigner controls 
the situation in this commodity and there seems no 
prospect of any other condition arising, so buyers must 
follow the lead. 
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as follows for delivery, f. 0. b. 
Spot. April. 
$39.00 $38.95 
"30.15 39.10 


We quote New York; 
May 
$38.87Y, 


39.00 


5-ton lots 


Salmon Combine Continues. 


It is announced in advices from Seattle that fully 
gs per cent of the Fraser River salmon canners haye 
decided to continue the association for the season of 
1906, subject to the right of individual members to 
act independently in respect to prices to be paid for 
sockeye salmon, should the same not be uniform on the 
Fraser River. It is said that a large proportion of the 
new men operating on the river this year have signed 
the agreement. 

In another advice it is stated that representatives of 
11 Columbia River canneries met in Astoria on April 
11 and fixed the buying price of salmon at 7 cents per 
pound for fish weighing 25 pounds or more. and 5 
cents per pound for fish weighing less than 25 pounds 
each. 





Preserved Goods Imported into Great Britain, 


The following table shows the number of packages 
of preserved goods imported into the United Kingdom 
during the month of March, 1906, compared with im- 
ports during the same month of the previous year; also 
comparative statement of imports during the first 
three months of 1906, compared with the first quarter 
ot 1905: 

Three months 

ended March 31. 
1900. 1905. 
553.885 575,837 

8,205 9,971 

842 2,225 
492,364 295,883 
93-574 90,150 
310,440 443,020 

9,421 12,165 
42,558 32,438 
1,604 gob 
8,879 
91,020 


In March. 
1900. 1905 
212,399 

2,453 

500 
120,512 
24,013 
123,910 
2,098 
06,900 
400 
1,005 
22,090 


Condensed 

Lobsters 

( dy sters 

Salmon 

Sardines 

California fruits 

Evaporated apples.... i 

Canned apples........ 18,687 

Evaporated apricots.. 700 

Apricot pulp 4,865 

Singapore 32,340 

Tomatoes—— 
American 
French 
Italian 


858 


424 


4,103 
35,115 


5,185 
4,112 
71,144 


4,598 
4,980 
44,182 


100 1,500 
420 770 
34,075 


Canned Goods Exports. 


Exports of @nned goods from San Francisco by 
sea during the week ending April 7th were as follows: 
To the Orient, 3,264 cases; to Mexico, Central and 


South America, 194 cases; to Hawaii, 227 cases. 











Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 



































WE BUY TIN b: 


; LAST WASTE 

ANY SIZE OR 

SHAPE A A 

| WRITE TOUS 


THE VULCAN DETINNING CO. 





157 Cedar St., NEW YORK, ano STREATOR, ILL. 
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Virginia Can Co. 


Buchanan, Virginia 


The prudent packer will not wait 

until the rush of the packing season 
before laying in at least a part of the cans 
he will need. 


We will make a contract especially favor- 
able to the packer, calling for deliveries in 
April, May and June, with the privilege of 
as many more cans as may be needed, for 
delivery as ordered during the season. 


The Virginia Cans are unsurpassed in 
quality, and our facilities for prompt ship- 
ment and quick routing in carload lots to 
all the packing sections are unequalled. 

In writing for prices, state the size of can 
and the quantity probably needed. 


Virginia Can Co. 


Buchanan, Virginia 
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CORRESPONDENCE 














NEW YORK. 





New York, April 21, 1900. 
—Our cable advices from Singapore re 
ceived this week give the quantity of canned pi \eapple shipped 
to New York during the first half of April as 1,000 cases. 
There has been but one arrival this nie ag the S. S. Quito 
reached Ne vy York with 563 cases. 
Demand has been particularly active and sliced as well as 
chunks are being rapidly cleaned up on the spot. 
Cuas. T. Howe 
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New York, April 23, 

EpitoR CANNER [he disaster in San Francisco created a 
good deal of disturbance in this market, due to the fact that 
it was impossible for branches. and agents to communicate 
with the home offices. Before the extent of the injury was 
known and communication was even partially established, trad 
ing almost ceased, excepting the small lots which changed 
hands on the spot. It hasn’t entirely cleared up yet, but con 
ditions are better and business is once more flowing in sub 
stantially its wonted channels, so far as the local market is 
concerned, but the enormous losses in California have caused 
some advances and more are likely to follow 

The chief interest in the canned goods trade 
tomatoes and some buying has been noted at $1.15 factory 
basis. The price has advanced so that $1.15 is no longer 
available here, with the exception of occasional small lots 
The general quotation is up to $1.17!4 in some quarters and 
a few are even asking $1.20, but > ba will deliver them for 
the latter figure. Meanwhile the syndicate is holding steady 
at its former prices and there are many who believe that the 
syndicate has secured the balance of control within a short 
time. In jobbing circles the market is steady, but buyers are 
not comes into the market to any considerable extent upon 
the $1.15 basis. There is a heavy distribution in progress 
Retailers are buying heavily and consumptive demand is said 
to be as strong as was ever known at this season. It is said 
that total holdings will not exceed 1,800,000 cases, but of 
course that is only a guess and one man’s guess is 
as another's perhaps. There is some movement in futures at 
75c f. o. b. factory for full standard Maryland 3s. This is for 
September and October delivery. Some packers are making 
contracts for July delivery at 90c for full standard 3s. The 
buying at this figure is said to have been fair 

Corn is dull. Little interest is shown in futures. In most 
instances the slight interest manifested is merely inquiry about 
prices and probable output. There is practically no buying 
Maine packers are still offering on the basis of 80c f. o. b 
Portland for fancy, but they are not selling much at that 
figure. In southern Maine style pack 5oc f. 0. b. factory will 
buy. The spot market is rather quiet and unchanged from 
last week. 


Peas are gradually growing less and prices are a shade 
firmer in consequence. Buyers are making additional inquiries 
and would be glad to obtain further supplies of some grades 
if the stock were only available. As it is there is practically 
nothing procurable, excepting at full prices 

Asparagus is firm and in good demand. It cannot be 
learned that any considerable shipments of new pack are on 
the way here, but earlier advices intimated that some might 
he started at about this time. Spot supplies are light and 
holders are firm in their views regarding prices 

In canned fruits the tone of the market is firm on all offer 
ings. Apricots are stronger on short supplies and a slightly 
increased demand. Gallon apples are in small supply and 
prices are firm. Inquiry fails to disclose any import: int stocks 
Pears are attracting a little more attention, and prices are 
held firm on short supplies. It will be remembered that the 
quantity put up last year was light and prices have ruled high 
in consequence. Peaches are firm and prices tend upward. A 
coast packer has announced opening prices on 1906 pack. The 
figures are higher than last year 

The spot market on salmon ruled firm all the week. It is 
reported that upwards of 200,000 cases of red Alaska was 
lost in the San Francisco disaster, and prices have advanced 
to $1.05 f. 0. b. in consequence. Movement is limited to actual 
requirements, which-at this time are relatively light. 

Sardines are steady to firm, but movement is light. The 
new season has opened, but under what conditions has not 


1990 


centered in 


as good 


yet been reported. The price agreement has not yet been 
signed, that is so far as New York authorities know, But it 
is expected that something will be done to Prever nt the ruinoys 
price cutting which has been s » prevalent of late 

7 TARLEM, 
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New York, April 23, 1906. 

Epitor CANNER :—The trade in dried fruits came to a stand- 
still, excepting spot transactions, until the extent of the San 
Francisco disaster was known and agents and representatives 
could get into communication with their principals who had 
headquarters in that city. Some business is going on, but it 
hampers the market seriously while the difficu Ities are being 
straightened out. The trade contributed liberally to the re- 
lief funds. 

The exceeding scarcity of apricots constitutes a feature of 
trade and accompanying that there is a ste: adily increasing 
demand from distributors. Choice and extra choice grades 
are wanted principally and are most —e to find. Quota- 
tions are up to 11%c and one holder s known to have re- 
fused that figure on a 50 box lot Jobbe ‘rs are reporting small 
sales at outside figures, but there is decided reluctance to sel] 
in all quarters. Some business in extra choice has been done 
at I2c in a small way. There have been occasional car of- 
ferings from the coast, but the prices at which they are held 
are above the parity of spot laid down and sellers are indiffer- 
ent. Future apricots are offered in a speculative way at 8 
for last half of July shipment f. o. b. in bags for choice Royals 
There is no interest here at present, though under lower quo- 
tations it might be possible to induce jobbers to take hold 
under existing crop conditions. 

Spot peaches are a little firmer, 
reported on extra and choice grades. Sales are reported at 
1034c in 25-pound boxes. One lot of 200 boxes was sold at 
this figure to go to a nearby market. Fancy peaches are in 
fair demand, but buyers are frequently unable to purchase 
for what they think is a reasonable price 

There is good jobbing demand for prunes and on sizes 50- 
60s and 60-70s the tone is decidedly firmer. <A fair offering 
of 40-50s is reported and 7c is about the lowest at w — good 
fruit can be bought. Most holders quote 7c. Pelegrams 
from the coast have quoted offerings of 40-50s at 3c ona 
four-size bag basis for prompt shipment. It is pel that 
some buying has been done at this figure for jobbing account 
here. On 50-60s —" 60-70s some advices quote 4 to 4c four- 
size baz basis f .o. b. Buyers have been trying to secure stock 
from Europe, but replies from Hamburg, which holds the 
largest quantities, ay that holders refus e up their 
stocks. They think that they will want them themselves 
before the new crop is ready for delivery. No interest m 
futures is reported at the moment. All present offerings are 
speculative in character. } 

Spot currents are steady and unchanged. Cables from 
Greece quote the full equivalent of spot cost laid down on 
old crop Selling is principally for immediaté reajirements 

Figs are unchanged, with holders offering only limit ted 
quantities at full outside quotations 

Dates are steady, but there is little buying. Holders are 
steady in their views and under most circumstances fail to 
make sales unless they will reduce prices 

Prime state apples are firmly held and in most imstances 
sellers want full outside figures. Choice and fancy grades are 
steady. Waste is steady and quiet. Chops are held firmly 
at $2. 10 to $2 60. 

Some business is reported 
and very firm. Prime state 
and faney at II to T2c 


with a fair jobbing demand 


to gi 


t 


Small fruits are in small supply 
selling at 934 to 10 


apples 
HELLGATE 





BALTIMORE. 


id 





April 23, 1900. 
on the minds 
few di ays have 


Baltimore, Md., 
Of course the chief topi 
and tongues of everyone here during the last 
been the California earthquake and the San Francisco fire 
The sympathies of Baltimoreans toward the fire sufferers are 
more acute from the very fact that only two years have 
elapsed since Baltimore had a similar experience, except that 
in the Baltimore fire practically none of the resident section 
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part, 


was burnt ly the business whereas in the San 
as ’ »? 
business 


Francisco firs only has the section gone up in 
smoke, but t! also extended to a great deal of the resi 
dence area 

It makes « proud of out 
people all e country are 
relief of tl ers, and ¢ 
and see how ‘ itizens are 
tributions, alt iving so recently 
from the same cause. As usual, the packers are yehir 
hand in the good work, and _ not only are they contributing 
individually, but the Canned Goods kx xchange is making up 
a large shipment of canned goods that have been contributed 
by the different packers, and same will be promptly shipped to 
the Red Cross Society tor distribution. ; 

After the first horror is over, and business men begin to 
realize where t! stand, the question will come up in canned 
what effect on the general business the 
earthquake and fit will have. There is no doubt but what 
the direct and indirect effect will be considerable. It is not 
likely that any packing houses have been destroyed in the 
but the fire will no doubt have cleaned out 
‘wo or can plants in San F and also 
destroyed many thousand canned goods and dried 
fruits. As the California packing season is so near at hand, 
this will mean that shipments of cans will have to be made 
from the middle Western factories, and probably also from 
Baltimore, and an advance in the can market is very probable. 
[he destruction of so many canned and dried fruits will 

stronger market in the East for such 

pears and peac and possibly also for tomatoes 


how the 
funds for the 
Baltimorean 
responding so nobly with con 
been such large sufferers 
not behind- 


countrymen to see 
contributing 
speciall, so to be a 


goods cir les 


state 
by the earthq take, 


three 


rancisco, 


cases of 


doubtless also make a 


lines as shes, 
and corn. 

Coming now to the 
as regards spot c anned goods, I would say 
little new information to give out as regards the tomato 
situation. ‘The market still remains $1.15, Baltimore, for No 
2 standards, but the trade is not yet taking hold at this figure, 
as the jobbers seem to still have enough goods on hand to 
_ it unnecessary for them to come here for their supply 

the syndicate figure. The question is now being asked <¢ 

to shee a history will repeat itself in this tomato deal The 
time is getting very short indeed for the combination to dis 
pose of its large holdings, and there are numerous prophets 
who predict that the so-called syndicate has an impossible 
task on its hands to distribute its stock before new 
come in. The next three or four weeks will tell the tale 
If there is not an active demand for tomatoes by the first 
week in May, then I would say the speculators are going to 
be caught in the windup. The interested parties still main 
tain their confident attitude, but I am inclined to believe 
there must be considerable anxiety shown at the cabinet 

, ] quotations now being made by some 
shipment create a very doubt 


councils The low 
packers for new goods for July 

f holders of and must 
in consulta 


conditions existing in our own market 
that there is very 


goods 


st cks, 


anxious half hour 


ful situation for the large 
cause them to spend many an 
tion, 

The market on future tomatoes 


2s and 75¢ to 771%4c for 3s, but the 


spot 


continues firm at 55c for 
business transacted during 
the past week has not been quite as large as during the week 
previous. At these figures, however, they are a safe pur 
“nase, 

The spot corn market is firmer, 
cations of an advance. Standard 

king is becoming scarce at 50¢, 
corn are 


lull, as is 


and there are strong indi 
Maine style of Southern 
and other grades of cheap 
corresponding figures. Future corn is 
view of the.fact of the present 
shipment 


also scarce at 
only natural in 
res for spot 
There has been quite a cleaning up of different 
peaches during the week, but the demand has been 
larly strong for No. 3 pies, also for No. 3 second yellows 
rhe market on No. 3 pies is firm at &5c, and No. 3 second 
ellows at $1 20 There will be no peaches carried over into 
ie new season. There is some business being done in future 
peaches, although packers are reluctant to book many orders, 
aoe they are more certain of the crop. Up to the present 
there seems to be no damage done, but this week and next 
week are just the critical weeks, as a light frost now would 
mean ru ieation of the crop 


grades of 
particu 


tl 


P The gy? for No 3 apples has practically cleaned up all 
ae sock in this city. What few are left on hand are now 
rg Saga y 90c per dozen. This with the increased demand 
“wd 0. 3 pie pe hae shows a sc arcity of pie material, and 
the natural result from the scarcity in these two lines will 
he a better demand for small fruits, also for sweet potatoes 
and pumpkin, all of which varieties will have to be used 
to feed the public's appetite for pie. 


The market, however, on berries is somewhat easier, doubt- 


less due to the fact that most of the packers want to clean 
out during this and next month preparatory to packing new 
Stocks, however, are light, and there is not likely 
to be any line of small fruits carried over into the new season. 

Sweet potatoes are quoted at 7oc, with a few to be picked 
up here and there at 67%c. There was a large pack of these 
goods last season, but as the demand is always heavy during 
May, June, July and August, a firmer market is almost a 
certainty during these months. 

Peas continue in good demand for filling in orders, and 
there are no standard Junes to be had below 8oc per dozen. 
There are a few sifteds obtainable at 85c to goc, and these 
are bargains at figures quoted. 

All the pineapple packers report a very satisfactory booking 
of business for new goods up to the present, and a very 
active season is in sight. It is not likely that the figures on 
well known brands will be any lower at any time during the 
packing season than what, are quoted to- day. Shipments of 
the raw fruit will begin to arrive in about ten days or two 
weeks, and then the packing season will open. 

There has been a very satisfactory booking of business 
during the week for the general line, but particularly for 
baked beans, oysters, okra and tomatoes, ‘string beans, lima 
beans, and spinach. i 


goods. 


TARTAR. 
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PORTLAND. 





Portland, Me., April 21, 

pitoR CANNER:—There has been during the past 
little business in Maine canned corn, both spot and future, 
but not enough to cause any visible excitement. The sales of 
spot goods have been confined almost entirely to the standard 
grades, strange as it may seem, but buyers have found that 
Maine standard is pretty good eating. A little at 55c is to be 
had still, but it is generally held at from 60 to 65c. “Fancy 
corn,” and by this | mean this year, the best of the pack of 
some canners—corn young and tender, but not so fine as in 
some years—can be bought at from 7o to 8oc. 

Now, as to futures, according to quality, reputation, 
corn is Selling at 75 to 82M%c f b. Portland. Buyers have 
learned to discriminate this year and not take, or mistake, 
labels for corn. It is surmised that there will be a stiff fight 
put up against the pure food bill and mislabeling sections. If 
the action of the late convention meant anything, it means 
that it was, and is, opposed to fraud. The “public” will refuse 
to “be damned” simply to please men who bring disgrace on 
the reliable canners. The “hand-writing is on the wall.” 

Sales of gallon apples are now at the ebb. Prices have got 
to the point where regu 5g has ceased. A few blueberries 
can yet be had at 9oc and 95¢ factory. 

‘The season of canning “bluebacks” will soon be here, and 
the packing will start on a bare market. Prices have not 
been made. INDEX. 


etc., 





| SEATTLE. | 
Wash., 


Epitor CANNER:—This is the season of preparation in the 





Seattle, April 19, 1906. 
salmon cannery business. While there is very little doing in 
the cannery line yet the plants are beginning to be the scene 
of considerable activity, as crews of men are at work over 
hauling the machinery and getting everything in readiness for 
the coming Crews of Chinese laborers are passing 
through Seattle every week for the canneries and Bellingham, 
\nacortes and other points. Another party of Oriental labor- 
ers passed through last week for Bellingham under the charge 
of Twin Wo company, which is furnishing twenty-two can 
neries this year with five hundred laborers. As this number 
of Chinamen for cannery work will not be available, it will 
be necessary for this company to furnish a number of the 
canneries with Japanese laborers. The cannerymen do not 
find the Japanese as good or satisfactory hands at cannery 
work as the Chinese, but will be compelled to use them this 
vear through force of circumstance. 

Alaska and Puget Sound cannerymen are meeting with 
considerable annoyance on account of the shortage of tin 
plate. They have met with much delay in getting their orders 
for plate filled, and in a number of instances cannerymen have 
not yet been able to commence the manufacture of their cans 
on this account. The shortage of tin plate is attributed to 
the prospective increase in fruit packing for the coming year. 
\ number of the salmon packers fear from the outlook that 
their operations may be seriously hampered by this untoward 
condition. 

The American Can Co. are shipping a large number of cans 


season. 
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to Alaska this year. While many of the canneries are 
making their own cans, yet a large number of them still pre- 
fer and find it more convenient and as cheap to purchase their 
cans already made, and in this event, they purchase from 
the American Can Co., usually from the Bellingham plant. 

he George & Barker cannery at Point Roberts is making 
preparations to can about 20,000 cases of salmon this summer. 
Pile drivers have been sent out to commence the work ot 
installing the cannery’s fish traps. 

At a recent meeting of the Columbia river salmon packers 
it was decided to fix the price to be paid fishermen for 
Chinook salmon at 5 cents per pound for fish weighing under 
25 pounds and 7 cents per pound for fish over that weight. 
lhis is the highest price ever paid fishermen for Columbia 
river salmon at the opening of the season. It would 
from this indication that cannerymen on the Columbia are 
anticipating a good price for their canned salmon on the 
Eastern market. : 

Che Fraser River Canners’ association held its annual meet- 
ing recently, and it was decided to continue the organization 
during the present year. The price to be paid fishermen for 
sockeves was not decided upon. 

\ tornado destroyed the Bain-Wilson salmon cannery at 
Inlet on the northern coast of British Columbia, re 


seem 


Rivers’ 
cently ; 
The canning plant (fruit) of the Nooksack Valley Canning 
Co. has been purchased by John Broder of Friday Harbor, 
who will increase its capacity. ‘The plant is located at Belling 
ham. SOCKEYE, 





| ST. Lou!/s. 








St. Louis, April 21, 1906. 

Eprror CANNER:—We have had rather an active market for 
the last week or ten days. The improvement in the weather 
and the roads and short supplies of most commodities in the 
canned goods and the dried fruit lines have all tended to 
create rather an active market. The grocery business is gen- 
erally good, the demand is increasing and supplies rapidly 
diminishing. 

Spot tomatoes have advanced sharply from $1.15 to $1.25, 
and offerings at less than $1.25 St. Louis have been generally 
withdrawn. ‘The retail trade are buying freely and the indi- 
cations are that as the season advances the demand will in- 
crease. The retail grocer is out of tomatoes or has a week to 
two weeks’ supply, which he has purchased within the last 
few days, consequently there will be a steady and increasing 
demand from now until the middle of July. 

Spot corn is moving slowly, nothing in strictly standard 
quality is being offered here at less than 47%c delivered. 

Gallon apples are firm and advancing. Stocks are getting 
into small compass and goods are obtainable in a jobbing way 
in lots of 50 to 100 cases at from $3.20 for Michigans to $3.35 
for New York state. 

Dried fruit is in excellent demand at advancing prices gen- 
erally. Apricots are well cleaned up. The cheapest thing 
being offered in this market now is bringing Itc, while extra 
choice and fancy in 25 pound boxes are salable at 12% to 13¢c. 
Choice peaches in 50 pound boxes are moving freely at 10'%4c 
for yellows to 10'%c for muirs. Prunes are below parity with 
the coast. Dried fruits of all kinds are moving freely. 

Gettys & GILBERT. 





MEMPHIS. ‘| 





Memphis, Tenn., April 23, 1006. 

Epitor CANNER:—Stocks of corn in the hands of jobbers 
are extremely heavy. A few have light stocks and these job- 
bers are buying spot goods for delivery in June at 50c per 
dozen Memphis for standard grades of corn. Very little fu- 
ture corn will be sold in Memphis this year. 

Stocks are depleted on early June peas. Other grades in 
good supply. 

Stocks of tomatoes in the hands of jobbers are light, but 
they will not buy if they can help it. The trade figure that 
they will have new tomatoes here in July, especially from 
the surrounding Tennessee canners. The month of April they 
figure is about over, so that they will need two months’ sup- 
ply of tomatoes, and they are buying from hand to mouth 
only. We look for a decline in tomatoes before the new pack 
and we are afraid that the holdings of the syndicate will be 
dumped on the market at an inopportune time. The stocks 
in the hands of the said syndicate seems to be regarded by the 
jobbers as an involuntary threat on future prices. They think 
these goods will be dumped on the market about when new 
goods are delivered and they are even afraid to buy futures. 


Stocks of sweet potatoes are extremely heavy, and the de. 
mand light. The demand is much lighter than ever before 
Stocks of canned kraut are fair. Demand is not yery 
heavy. . 
Stock of pumpkin is light, and demand light also. Ver, 
little inquiry is being had for this article. : 
All jobbers have good stocks of Baltimore small fruits 
Taking the entire line into consideration, we do not think tha 
our jobbers are worried much about immediate shipment 
All of them have a fair stock of everything in the 

line and spot trade is very dull. 
Jacop J. Peres & Co, 


MINNEAPOLIS. | 


Minneapolis, Minn., April 23, 1906, 
Epiror CANNER:—We find the situation in Minneapolis, St. 
Paul and Duluth as follows: 
here have been quite a few inquiries for both spot and 
future tomatoes, and some good sales have been made espe 
cially on the latter. Some jobbers are carrying good stocks 
of spot stocks while others have only a limited quantity, 
There seems to be plenty of corn to be had at low prices, 
and it is going into consumption rapidly. 
The demand for peas, both spot and future, continues good 
Some particular grades are hard to secure. 
There is a fair demand for canned pumpkin at this time. 
Gallon apples remain firm and in good demand. 
Canned fruits are moving well, there being many inquiries 
for canned apricots. 
Dried fruits are moving fairly well. 
a little buying of prunes, peaches and apricots. 
ward to a large business in all lines this year. 
NorTHWEST, 


s 


Louisville, April 23, 1900. 

pitoR CANNER:—Trade in canned goods in this territory 
is dragging along with the usual spring lethargy. There is 
no active business in any line. If anything, corn is moving 
more freely than all other goods. Medium and low grade 
peas are practically cleaned up. Tomatoes are commanding 
little attention, the ruling prices being $1.10 to the trade. On 
this article our market has more than sufficient to run it 
and has been reselling to other jobbers in outside territories, 
Canned fruits are not moving satisfactorily at all, while 
dried fruits seem to be very much in demand. We were 
visited by a heavy frost this morning and are promised an- 
other to-night. What effect this will have on the local fruit 
situation we are as yet unable to state. We note eastern 
prices on new pack peaches, and they look low. 


W. M. 


goods 
goods. 











There has been quite 
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McKown 


Will Comply with Fuod Laws. 


The P. J. Ritter Conserve Co. of Philadelphia has 
announced its position in regard to pure food laws as 
follows: “To meet the requirements of the food laws 
of the various states in which our products are sold, 
also in order to meet the interpretations of these food 
laws by the food commissioner of these states and to 
meet the requirements of the national food law now 
up before Congress, which may become a law shortly, 
such articles of our products which require a special 
formula label will hereafter bear such a label. We are 
prepared to place these labels on all goods now in the 
hands of our customers which may require such a 
label.” 





Big Fruit Crop Promised. 


Mail advices from Atlanta say: “The indications all 
point to the largest fruit crop this year Georgia has 
ever had. The danger has all passed, and there are 
more peaches on the trees, particularly in south and 
southwest Georgia, than has ever been known. Indeed 
some seem to fear that fruit will be so abundant that 
the returns will be poor. There will undoubtedly be a 
largely increased demand this year and there will be 
no trouble about finding a market for good fruit.” 
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Canners Give Aid to San Francisco Sufferers. 


The canned 206 «ls packers of the United States have 
responded ificently to THE CANNER'S appeal for 
food for th ctims of the horrible San Francisco 

\lready thousands of cases of vegetables, 


catastrophe. ‘ >. 
fruits, meats, and fish are en route to the Pacific coast 


to relieve the distress of the scores of thousands of the 
homeless and hungry. Contributions have been made 
through local relief committee and through THE CAN- 
NER AND Driep Fruir Packer, which last week issued 
the following appeal for food: 


GUARANTEED LARGEST PAID CIRCULATION GOING TO THE CANNING TRADE 


THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH'SCANNERS' INDEX 


jamrs J. MOLLIGAN, Editor 


PUBLISHED AT CHICAGO 
BY 
The Canner Publishing Company 
GEO. SHAW, Buemess Manacen 


22 €. RANDOLPH STREET 


TO OUR SUBSCRIBERS: 


Ge disaster in San Francisco appeals to the entire country and systematic 


movements for relief are being put forward. One of the most thoroughly or- 
ganized is that of the Chicago Commercial Association ef this city, and this 
association has agreed, at our suggestion, to act-as directing medium for the for- 
warding of such Canned Goods as the Packing Trade of the United States desire 
to tender if same are needed. Food, especially of this character, which is easily 
distributed and is ready for use, will no doubt be needed for some time to come. 


If you desire to take advantage ¢ this medium for making your contribu- 
tion we urge you to wire us at once, stating quantity and kinds ¢f goods you are 
willing to contribute, same to be held at your place subject to the directions of 
Mr. H. C. Barlow, Executive Director 9 the Chicago Commercial Association. 
Make no shipments till directed, but put us in shape to draw upon your contri- 


bution o&f goods if needed. 


In event ef directions for shipment reaching you act 
PROMPTLY, and follow directions to the letter. 


Several prominent packers 





have already made tenders under this plan. 
Further comments are unnecessary. 


Yours truly, 
THE CANNER AND DRIED FRUIT PACKER. 


The responses to the above have been gratifyingly 
liberal and prompt. Every mail brings us notifications 
that varying quantities of goods are being held subject 
to our orders; but there are a quarter million or more 
people who will have to subsist on the bounty of their 
more fortunate fellowmen for several months to come 
and vast quantities of food will be required. 

If you have not already made a contribution of 


QUANTITIES OF 25 


Federal Canning Co., Frankfort, Ind., corn. 
Lake Mills Canning Co., Lake Mills, Iowa, corn. 


Deming & Gould Co., Brokers, Chicago and St. Louis, cash 
and canned salmon. 


Rockford Packing Co., Rockford, Illinois, corn. 

Iowa Canning Co., Vinton, Iowa, corn. 

Erie Preserving Co., Buffalo, N. Y., miscellaneous canned goods. 
Illinois Canning Co., Hoopeston, IIl., red kidney beans. 

Keokuk Canning Co., Keokuk, Iowa, cash. 

Kenyon Canning Co., Kenyon, Minn., corn. 

Wabash Canning Co., Wabash, Wis., peas. 


canned goods for the relief of the San Francisco suf- 
ferers but intend to, DO SO AT ONCE THROUGH 
THE CANNER AND DRIED FRUIT PACKER. 
Notify us promptly stating quantity and kind of goods 
you will give, and we will immediately forward ship- 
ping instructions. 

The following is a list of canners who have contrib- 
uted goods for San Francisco's relief: 
TO 1000 CASES. 
Fredonia Preserving Co., Fredonia, N. Y., beets. 
Don CampbellCo., Ft. Worth, Tex., miscellaneous canned goods. 
Lang Canning & Preserving Co., Beatrice, Neb., corn. 
Cazenovia Canning Co., Cazenovia, N. Y., beans and corn. 
W. R. Roach & Co., Hart, Mich., peas and corn. 
Dyersville Canning Co., Dyersville, Iowa, corn. 
W. F. Assau Canning Co , Baltimore, Md., miscellaneous can- 

ned goods. 

H. J. McGrath & Co., Baltimore, Md. 
Baltimore (Md.) Canned Goods Exchange, misc. canned goods. 
Elgin Packing Co., Elgin, Ill. 
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Baltimore Canned Goods Exchange Acts. goods and dried fruits; Johnson, Lock« Mercantile 

President Hugh S. Orem of the Baltimore Canned  Co., J. K. Armsby Co., canned goods and dried fruits: 

Goods Exchange issued the following to the members: IP hoenix Packing Co., Castle Bros.. Rosenberg Bros, 
The dreadful calamity which has befallen the The canned goods concerns routed out were: 

city of San Francisco fills us with horror and The California Fruit Canners’ Association, Hun} 

amazement. Her people are homeless and hungry.  lbros., Central California Canneries, Code Portwood 

Out of our bounty we can partly relieve their dis- Co., Griffith Durney Co., Alaska Packers’ Association, 

tress. It is already conceded you will donate a Lbalfour, Guthrie & Co., I. P. Cutting Co., Mansfield 

quantity of canned goods for immediate shipment Lovell Co., brokers; Field Mercantile Co., as well as 
to the people of this stricken city. Therefore, please’ numerous brokers and others, 

meet me at the Canned Goods Exchange Rooms, 

246 S. Broadway, promptly 12 o’clock to-morrow 

(Saturday), April 21st, to perfect arrangements Walter M. Field of the Hooke-Iield Co., 220 Market 

whereby transportation can be promptly arranged. St., San Francisco, was in Chicago on Tuesday of this 

Yours iruly, week, Mr. Field left San [Francisco on Saturday, 

Hucu S. Orem, President. April 14, four days before the earthquake, which oc- 

curred on Wednesday, the 18th. To the representative 
of THE CANNER he said: 

“I can’t see that the output of the State will be 
affected by the San Francisco catastrophe. Whether 
all the San Francisco canneries were destroyed or not 
would make little difference, as the independent local 
plants were small and the larger ones belong to the 
association, and there are other large concerns which 
have planis located elsewhere and can make up the 
loss. The pack of peas might be affected, owing to the 
opening of the season on this vegetable being so near 
at hand. For this reason the packers may find them- 
selves unable to obtain sufficient cans in time. The 
asparagus pack may fall a little short, but probably not 
Canned and Cured Fruit Stocks Destroyed. very much, the difference being that from now on 
asparagus canners will have to use round cans, for 
instance, like 1-Ib. tall salmon cans and 2)2-Ib. fruit 
cans. The forcing of packers to put up their asparagus 
in round cans instead of the regulation square package 
may prove a blessing in disguise, as it will help greatly 
io familiarize the trade with a cheaper package. 


By Walter M. Field of the Hooke-Field Co., of San Francisgo, 


There was a generous response to the above call and, 
in President Orem’s own language, “Five minutes after 
calling the Exchange to order 2,00Q cases, four .car- 
loads, of staples in canned goods were subscribed to 
be shipped in the name of the Canned Goods Exchange 
direct to the Red Cross Society.” 

President Orem in speaking of the generous action 
of the Baltimore Canned Goods Exchange says in a 
letter dated in that city Saturday, April 21st: 

“T have never called upon this Exchange at any time 
but the members have responded. Thank God for 
America and American hearts that swell to bursting 
in times like these.” 


Although a full week has passed since the San 
l‘rancisco earthquake, only the most meager informa- 
tion concerning the damage done to canning and can 
making plants and the destruction of stocks of canned 
fruits, vegetables and salmon held in warehouses has 
been received in Chicago. As a matter of fact, local bs cu 4 , 
representatives of Pacific Coast canning and brokerage In canned fruits the frst item to be packed 
houses are still completely in the dark regarding the cherries, lhe pack in cans will be small, the bulk 
extent of the destruction. It is known, however, that being wanted in barrels for Maraschino purposes, Ap- 
every wholesale grocery house in San Francisco was = "ts will not be ready for cans before July, which 
destroyed by fire, together with their stocks, also im- Ves the Califernia canners about two and a halt 
mense quantities of California canned products, includ- months in which to complete preparations for handling 
ing red Alaska salmon. this article, I see no reason why the latter fruits will 

Chicago representatives of California canning and be fully taken care of. : 
fruit curing interests continue their efforts to secure “In cured or dried fruits | cannot see how the San 
more complete information from their principals in Francisco disaster can have any effect, as it is all done 
San Francisco, but so far they have availed them little. 1" orchards by simple methods requiring only a trifle 
Only enough information has come through to make it ©! outside materials. In canned salmon the bulk was 
certain that all, or nearly all, of San Francisco’s can- carried in warehouses in San [arncisco, and the small 
ning and allied industries were wiped out. The dis- uantity not burned has probably been ——a by 
trict in which were located the canning and can mak- the government and already eaten by the people Chere 
ing plants, the warehouses and jobbing groceries and 15 4 possibility of serious shortage of the future pack. 
the offices of California canned and cured fruit ship- The vessels carry up the cans, boxes and other 
pers was completely devastated. materials to the northern waters, and while | do not 

The losses materially reduce the already small sup- know what cans and cannery supplies were being load- 
plies of canned and cured fruiis and have had their ed at San Francisco, probably a great part were in the 
effect of course on the market. Wholesale buyers are ¢4n factories, and these undoubtedly were destroyed. 
following a conservative policy and will continue to The vessels of course could not wait, hence must have 
do so until the situation clears. In the meantime, left with short supplies. Many vessels outhit 7 
there are no offerings of goods from the coast. and Vancouver, and supplies 1 might be obtained % 

Among the wholesale grocery firms in the devastated ‘hose points to make up part of the loss at San Fran- 
section of San Francisco were the following: cisco. However, as more definite information will 

Wellman, Peck & Co.. the William Cluff Co.. Dodge, come to light shortly, I do not care to make any state- 
Sweeny & Co.. M. Ehrman & Co.. Getz Bros. & Co., ment which might affect the market, as this 1s mere 
Hass Bros., Hooper & Jenning, Sussman, Wormser & Stesswork anyway. 
Co., Folger & Co., Tillmann & Bendel and Hills Bros. “T know of fio other California commodities which 

All the big concerns had offices in the burned dis- could be affected by the destruction wrought on the 
trict. Included among the well-known houses whose coast. The throwing out of so much labor in San 
offices were destroyed are the Hooke-Field Co., canned Francisco may increase the supply of hands needed 
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Before 
serious 


le state for handling the crops. 
feared there would be a 


through ul 
ropiie we 
labor this summer.” 


the catas! 


scarcity ot 
By E. L. Dawson, Selling Agent California Fruit Canners’ 
F Association. 
“l received a telegram from San Irancisco stating 


the fact that asparagus packed this year would have 
to be put up in round cans, such as are ordinarily used 
for packing salmon and fruits, — Phis change in style 
of package is owing to the inability of the California 
obtain sufficient square cans to hold their 
of course, is due to the destruction 
of the can making plants in San Francisco, The Cali- 
fornia Iruit ¢ anners’ association’s headquarters have 
been established at Oakland, and from now on, until 
we are re-established again in San Francisco, our 
home offices will be located at that point. 

“From press reports, I judge that the offices of the 
association were completely destroyed, but I learn from 
our Fresno branch that at least one, and possibly two, 
of our San Francisco factories were saved. I also 
learn through our [fresno branch that all of our 
officials have been accounted for; that is, that none 
was lost and nobody injured. 

“The catastrophe will undoubtedly tend to curtail the 
output of California canned fruits, largely on account 
of the unsettled financial situation. The destruction of 
the canneries hasn't everything to do with it. San 
Francisco banks and other Pacific coast financial insti- 
tutions will be straining to care for their general 
business. Money will not be as free as it was before 
the fire, and this, in my opinion, is going to affect the 
1906 output.” 


canners to 
output, and. this, 


Frank L, 


Frank L. Deming, of ithe Deming & Gould Co., of 
Chicago, Bellingham, Wash., San Francisco and St. 
Louis, said in response to inquiries by THE CANNER’S 
representative : 

“We have not received a single telegram from 
Frisco since the earthquake. We learn through the 
pealic press that the Central California Canneries’ 
plant, together with contents, was destroyed by fire on 
the 20th. This company, however, owns and operates 
canneries at Sacramento, Visalia and Sebastapol, and 
being practically the only canning company on the 
coast that owns its own orchards, will undoubtedly be 


Deming Talks on Situation. 


able to take care of all business booked, excepting 
asparagus. The Central’s manager at Sacramento 


wired us yesterday to express four carloads of square 
asparagus cans. These we could not obtain, so advised 
packing in regular fruit and salmon cans, both of 
which are obtainable. Mr. Phelps, manager of the 
\merican Can Co., says all the plants owned by his 
company would work night and day, and he assured 
us a full supply of fruit cans would be on the coast 
in time to take care of fruits, 

“We received a wire from Oakland, dated the 234d, 
stating several of the dock warehouses had been saved, 
but everything they contained in the way of clothing 
or food had been confiscated by either municipal, state 
or national government authorities. We estimate that 
fully 300,000 cases of salmon were destroved or have 
been confisc: ated, 

Rin also hear frm Oakland that a number of the 
‘aimon packers have not been able to get supplies 
started fron Alaska. All of this has had a decided 
effect upon the market, Inquiries coming from every 
direction fcr salmon. Stocks on the coast being ex- 
hausted on red Alaska and all low grades, buyers will 


be obliged to look to New York and Chicago for sup- 
plies. The market here and in New York to-day is 
$1.07!4 to $1.10 for reds. There is a limited quantity 
of sockeyes on the coast, but no anxious sellers. The 
market is, nominally, talls, $1.40 to $1.50; flats, $1.55 
to $1.60; halves, $1.05.” 
By C. W. Cooke, Sales Agent Central District American Can Co. 
“Our ‘Pacific’ 
San Francisco, 


factory at 7th and Townsend streets, 
and our ‘Robbins’ plant located in 
l‘remont street, were both destroyed by the fire, but 
our ‘California’ factory, which is at Lombard and 
Sansome streets, was still standing at the time of last 
reports, which were dated Friday, April 20th. This 
factory, | have strong hopes, was not seriously dam- 
aged. 

“Our offices were located in the Call building, and | 
am unable to say positively whether this building was 
destroyed or not. Early press dispatches so indicated, 
although I noticed a later advice stating that the Call 
building was not a complete loss. 

“The American Can Co, will supply sufficient cans 
to take care of the 1906 California fruit pack. These 
cans will be manufactured in Chicago and at other 
Eastern points and forwarded promptly. We have in- 
creased our forces, and even now are operating day 
and night on California contracts. The American Can 
Co, makes the bulk of the packers’ cans used in Cali- 
fornia, but notwithstanding this fact our customers on 
the coast will get all the cans they need and in ample 
time. 

“The bulk of the remaining portion of the asparagus 
pack will be put up in round fruit cans. It is possible 
that we may find ourselves in shape to manufacture a 
limited quantity of square cans for asparagus, but 
practically all the balance of the 1906 pack will have 
to go into round packages. The American Can Co. is 
in shape now to give asparagus packers on the coast 
all the 2%s, 2s and 3s they want.” 


J K. Armsby Co.’s California Interests Damaged. 


E. P. Sills of the J. K. Armsby Co., which has very 
extensive interests in California in both canned and 
cured fruits as well as salmon, stated that no informa- 
tion of definite character had reached the company’s 
Chicago office. Mr. Sills could only say the news- 
paper reports indicate that some of the plants in which 
his cumpany is interested appear to have been dam- 
aged, 

The J. Armsby Co. has packing plants at San 
Jose, F Ber Los Angeles, Fresno, Armona, Ventura, 
Visalia, Hanford, Marysville and Yuba City, and is 
also interested in canneries at Visalia, Yuba City, Sac- 
ramento and Sevastapol. The company’s facilities are 
so great and so widely scattered that the disaster in 
California is not expected to badly cripple it. 


J. B. Inderrieden Co. Loses Goods in Warchouses. 


J. S. Inderrieden of the J. B. Inderrieden Co., who 
have large interests in California, said to THE CANNER 
on Tuesday that no definite information had been re- 
ceived at the company’s Chicago office as to the extent 
of the damage to Pacific coast dried fruit interests. He 
stated, however, that the only damage suffered by the 
J. B. Inderrieden Co. was that done to the office in 
San Francisco and through the destruction 4 goods 
carried in warehouses in ‘that city. The J. Inder- 
rieden Co. have branches at San Jose, Hanford and 
Fresno, Cal. These plants were uninjured by the 


earthquake. 
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Brokers Opening Offices in Oakland. 

Canned goods and dried fruit brokers are rapidly 
opening offices in Oakland and soliciting offerings of 
goods from brokers in Chicago and other Eastern 
cities. Oakland is temporarily the center of Cali- 
fornia’s canning industry. One of the first, if not the 
first, well known San Francisco houses to open head- 
quarters in Oakland was the Griffith-Durney Co. 
Joseph Durney wired to his Chicago correspondents, 
Messrs. T. J. O'Byrne & Co., Monday, as follows, the 
wire not being received here until the following day: 

Oakland, Cal., April 23, 1906. 

T. J. O'Byrne & Co., 

Chicago. 

Have opened office in Oakland; ready for busi- 
ness. Wire orders. Send all communications here 
until further advised. What have you to offer in 
spot corn, peas, everything in canned goods? An- 
swer quick, stating brokerage. [very San [ran- 
cisco grocer burned out. 

Grirritu-DuRNEy Co. 





Tomato “Syndicate” Addresses Grocery Jobbers. 


At a meeting of the so-called tomato ‘“‘Syndicate’’ 
in Chicago yesterday, the situation was discussed at 
length, and the result of the conference was that a cir- 
cular containing a statement of the “syndicate’s”’ 
position relative to the spot supply was drawn up. 
This circular is to be addressed to wholesale grocers 
throughout the United States, East of the Rocky 
Mountains at least, today, and it can be stated that it 
is expected to produce results. 

Among other things, this circular declares that the 
firms who now own practically the entire spot tomato 
supply have not at any time desired to antagonize or 
lessen the profits of either wholesaler or retailer. 

A sale of spot Indiana packing No. 3 standard toma- 
toes was made to a Chicago buyer yesterday (Wednes- 
day) afternoon at the ‘‘syndicate’s’’ price of $1.25 
per dozen delivered. This is the first sale of “‘syndi- 
cate’’ or other tomatoes made here so far at this figure, 
and would seem to be convincing evidence of the 
scarcity of outside goods and of the trend of values. 





Sweet Corn Grown for Canning. 

Ray E. Post, Chenango county, N. Y., writes to 
“American Agriculturist” on the subject of growing 
seed corn for canning, as follows: 

“Sweet corn is slow in germinating and for several 
weeks grows very slowly and much care is needed or 
the weeds will get the start of it. It is best to row it 
both ways, as this will lessen the hand hoeing. We 
plant 3 feet apart each way. Three or four good stalks 
in a hill is enough. If it is much thicker than that, 
the stalks will be spindling and the ears small. ‘The 
seed used is grown for a canning company in Con- 
necticut. 

“When harvesting time comes everything must be 
in readiness and the crop gathered as quickly as possi- 
ble, as an early frost may ruin the corn for canning 
purposes. If the stand is even, one picking is suffi- 
cient. To harvest the crop, we go in 20 rows from one 
side of the field, snap the ears from the next two rows 
and cut the stalks, which makes a road wide enough 
for a wagon to pass. Then go in another 20 rows and 
cut another road. By this method none of the corn 
has to be carried more than ten rows. From the first 


three or four rows the corn is thrown into the wagon 
loose, as fast as snapped off. The rest is thrown into 


piles and then picked up in sacks, one man holding 
the sack open and another throwing in the corn, put: 
ting about a bushel and a half in a sack. Some like 
better to pick directly into crates and carry it to the 
wagon at once. 

“The corn is drawn to a central shipping point where 
an average is taken of each load, to find how mutch to 
threw off for huskers, as the company pays only for 
the corn. Twenty-five pounds is weighed out, husked 
and then weighed without the husks, and the amount of 
waste in the load estimated on that basis. Care in 
snapping off the corn reduces the amount of waste. 
The price paid is $13 a ton. The average from the 
total of 25 acres for the three years is $45 an acre.” 





Canadian Apple-Box Law. 

The Canadian fruit growers’ convention, which was 
in session recently at Ottawa, declared in favor of 
amending the law in regard to apples so as to make 
it apply to the domestic as well as the export trade, 
That law. fixes the size of the boxes in which apples 
are placed for export at 10 inches in depth, 11 inches 
wide, and 20 inches long. 

A resolution was also adopted asking for the passage 
of an act by Parliament to make the Nova Scotia 
barrel, which holds 12 quarts less than the Ontario or 
the United States barrel, the legal standard for all 
Canada where apples are shipped in closed packages, 





“The Canner” Indispensable. 

L. W. Stagner, secretary and general manager of 
the Tripoli (Ia.) Canning Co., writes us under date of 
March 22: 

“Please find enclosed check for $3.00 in payment 
of subscription to THe CANNER. We would hardly 
know how to run our factory without it.” 








Personally Conducted—Four Weeks’ Eastern Tour 


A personally conducted party in a special train of 
Pullman sleepers, including a dining car, will leave 
Chicago via the Wabash, July 5th, for a few weeks’ 
tour of the East, covering the following route: 

‘Detroit, Toronto, Niagara Falls, Kingston, St. Law- 
rence River, Thousand Islands, Montreal, Ottawa, 
Quebec, White Mountains, Portland, Me., Old Or- 
chard, Portsmouth, Plymouth, Boston, New York, 
Philadelphia, Baltimore, Washington, Pittsburg and 
Toledo. 

Rates very reasonable. For complete itinerary of 
the trip with rates and other details address, 

F. H. TRISTRAM, 
Ass’t General Passenger Agent, 
97 Adams St., Chicago. 





Setting an Example. 


What’s the use 
O’ bein’ glum? 
Perk your head up, 
Whistle some! 
Hear the n ockbird 
On that limb! 
Go an’ pattern 
After him. 
—Houston Post. 





CANNER WANT-ADS 


All wants of Packers and 
Processors 
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Standards of Purity for Preserved, Cured and 
Canned Fruits. 

The Committee on Food Standards of the Associa- 
tion of Official Agricultural Chemists have submitted 
to the Secretary of Agriculture standards for a num- 
ber of articles belonging to the schedules of fruit and 
food products, with a recommendation that they be 
approved and proclaimed the established standards. 
These standards are published by the Department of 
Agriculture in Circular No, 17, which is supplemental 
to Circular No. 13 issued by the Department under 
date of December 20, 1904. - 

The committee on food standards in transmitting 
their recommendations to the Secretary of Agricul- 
ture say: , 

“The principles that have guided us in the formu- 
lation of these standards have been stated in connec- 
tion with schedules earlier submitted. 

“The several schedules of additional standards 
recommended have been submitted, in a tentative form, 
to the manufacturing firms and the trade immediately 
interested, and also to the state food-control officials, 
for criticism.” 

The standards recommended for cured, canned and 
otherwise preserved fruits are as follows: 

(Except fruit juices, fresh, sweet, and fermented, and vine- 
gars.) 

1. Dried fruit is the clean, sound product made by drying 
mature, properly prepared, fresh fruit’ in such a way as to 
take up no harmful substance, and conforms in name to the 
fruit used in its preparation; sun-dried fruit is dried fruit 
made by drying without the use of artificial means; evapo- 
rated fruit is dried fruit made by drying with the use of arti- 
ficial means. 

2. Evaporated apples are evaporated fruit made from 
peeled and cored apples, and contain not more than twenty- 
seven (27) per cent of moisture. 

(Standards for other dried fruits are in preparation.) 

3. Canned fruits is the sound product made by sterilizing 
clean, sound, properly matured and prepared fresh fruit, by 
heating, with or without sugar (sucrose) and spices, and 
keeping in suitable“ clean, hermetically sealed vessels, and con- 
forms in name to the fruit used in its preparation. 

4. Preserve’ is the sound product made from clean, sound, 
properly matured and prepared fresh fruit and sugar (sucrose) 
sirup, with or without spices or vinegar, and conforms in name 
to that of the fruit used, and in its preparation not less than 
forty-five (45) pounds of fruit are used to each fifty-five (55) 
pounds of sugar. 

5. Honey preserve*® is preserve in which honey is used in 
place of sugar (sucrose) sirup. 

6. Glucose preserve® is preserve in which a glucose product 
is used in place of sugar (sucrose) sirup. 

7. Jam (marmalade)*® is the sound product made from 
clean, sound, properly matured and prepared fresh fruit and 
sugar (sucrose), with or without spices or vinegar, by boiling 
to a pulpy or semisolid consistence, and conforms in name to 
the fruit used, and in its preparation not less than forty-five 
(45) pounds of fruit are used to each fifty-five (55) pounds 
of sugar. 

8. Glucose jam (glucose marmalade)* is jam in which a 
glucose product is used in place of sugar (sucrose). 

9. Fruit butter® is the sound product made from fruit juice 
and clean, sound, properly matured and prepared fruit, evapo- 
rated to a semisolid mass of homogeneous consistence, with 
or without the addition of sugar and spices or vinegar, and 
conforms in name to the fruit used in its preparation. 

10. Glucose fruit butter* is fruit butter in which a glucose 
product is used in place of sugar (sucrose). 

ur. Jelly* is the sound, semisolid, gelatinous product made 
by boiling clean, soiind, properly matured and prepared fresh 
Iruit with water, concentrating the expressed and _ strained 
Juice to which sugar (sucrose) is added, and conforms in 
name to the fruit used in its preparation. 


vy . 4 e 4 ; ; 
_ The subject of sulphurous acid in dried fruits is reserved 
tor consideration in connection with the schedule “Preserva- 
tives and Coloring Matters.” 
he subject of suitable containers is reserved for future 
consideration. 


Products made with mixtures of sugar, glucose, and honey, 





or any two thereof, are reserved for future consideration. 

The Committee on Food Standards of the Associa- 
tion of Official Agricultural Chemists consists of 
Messrs. Wm. Frear, E. H. Jenkins, M. A. Scovell, H. 
A. Weber, and Dr. Harvey W. Wiley. 





Propose Standard for Packers’ Cans. 


Dr. Wm. Frear of Pennsylvania, chairman of the 
Committee on Food Standards of the Association ot 
Official Agricultural Chemists, has issued the follow- 
ing statement, of great importance to all connected 
with the canning and can manufacturing industries, 
under date of April 16th: 

“By act of Congress dated June 3, 1902, the Secre- 
tary of Agriculture, in collaboration with the Commit- 
tee on Food Standards of the Association of Official 
Agricultural Chemists, is authorized to fix standards 
of purity for foods and determine what are regarded 
as adulterations therein. 

“In the standard for canned fruit, proclaimed March 
8, 1906, the clause ‘keeping in suitable, clean, her- 
metically sealed vessels’ appears. 

“The Committee, in view of the relation of the con- 
tainer to the composition, soundness, and wholesome- 
ness of the contents, and at the request of representa- 
tive producers, some months ago issued a circular stat- 
ing the requirements of the principal European coun- 
tries upon the subject and requesting suggestions for 
an American standard for tin plate and tin cans. After 
consideration of the various representations received, 
the following tentative description was formulated: 

Suitable vessels for holding preserved food products, if 
made of tin plate, contain, in the plate, not more than a trace 
of lead, antimony, or arsenic, and, if soldered, none of the 
solder used is in contact with the contents of the can. The 
tinned plate has not less than two-thirds (2-3) of a pound 
of tin to one hundred (100) square feet of surface. The 
caps or covers of vessels holding preserved food products 
contain no zine, lead, antimony, or arsenic in contact with 
the contents of the vessels. 

“Please note that the foregoing paragraph applies to 
all food containers made of tin plate or having caps 
or covers made wholly or in part of metal, without 
limitation as to the kind of food for whose keeping 
they are used. The amount of the coating corresponds 
to 3 pounds per box of 144 sheets, 14x20 inches. 

“Your careful consideration of this tentative pro- 
posal is requested. 

“The next meeting of the Committee will probably 
be held in May or June next, Criticisms and sugges- 
tions or applications for hearings upon this subject 
should be submitted before that time to the chairman 
of the Committee at State College, Pa.” 





By-Laws to Protect New York Dried Fruit Men. 


The Dried Fruit Association of New York, whose 
membership at the present time is confined to importers 
of dried fruits and nuts, on the recommendation of a 
specially appointed committee has agreed upon a set 
of by-laws. This committee, through its chairman, B. 
H. McIntosh, first engaged counsel to pass upon cer- 
tain laws, the most important being the question of 
submitting differences between buyer and seller to 
arbitration. 

New York reports state that it is the concensus of 
opinion among the leading members of the association 
that the following by-law will do away with many of 
the evils which have crept into the dried fruit and nut 
business of this city within the past few years: 

Rule 2.—If any buyer from a member of this association re- 


fuses to pay the full amotint of any invoice for imported dried 
fruits or nuts rendered by such member by reason of any dis- 
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pute, and if, within 10 days after a demand by said member 
so to do, said dispute is not submitted by the parties to the 
arbitration committee of this association for settlement, then 
such member of the association shall report the facts to the 
complaint committee for investigation and decision, and if the 
said complaint committee sees fit it may instruct the secretary 
who shall immediately notify all members of the association 
of the facts in the same, at their respective places, and any 
member of the association who sells said goods to the afore 
said buyer after such notification, shall be subject to such 
penalty as the board of directors | may impose. Any member 
selling such buyer shall be liable for the aforesaid penalty 
until all members of the association are notified by the secre- 
tary that the said dispute has been settled. 

Rule 3. Members of this association may report to the sec 
retary any firm whose invoices shall not have been paid within 
jo days after date of same. Members of the association must 
report any buyer whose invoices shall not have been paid 
within 60 days, or who is apparently over buying. In such 
cases it shall be the duty of the secretary to notify all mem- 
bers of the association of the facts in the case, at their respec- 
tive places of business, and any members of the said associa- 
tion who sells goods to the aforesaid buyer after such notifi- 
cation, shall be subject to such penalt y as the board of di- 
rectors may impose. Any member selling said goods to such 
buyer shall be liable for the aforesaid penalty until all mem 
bers of the association are notified by the secretary that claims 
have been settled. 

Rule 4.—The aforesaid notices shall be delivered by hand 
to all resident members ard receipts taken therefore. To 
non-resident members the same shall by registered letter. 

For the purpose of increasing the strength and 
membership of the Dried Fruit Association a commit- 
tee has been appointed to draw up rules and regulations 
covering dried fruits and nuts of domestic production. 


Anticipate big Surplus of Pickles. 


Pickle manufacturers in the Central Western States 
inticipate that a good-sized surplus of old stock wil! 
be carried over from last season’s make. The crop in 
1905, as stated in a recent issue of THE CANNER, was 
extremely large, and as,a consequence stocks in the 
hands of manufacturers are very heavy for this time 
of year. There are pickle men thoroughly informed 
on the situation who go so far as to say that if no 
pickles at all were put up in 1906, there would never- 
theless be almost sufficient old stock to supply the 
country’s requirements during the ensuing year. 

The acreage, as is generally known, will be consider- 
ably curtailed as compared with the area planted to 
cucumbers last year. Pickle manufacturers generally 
are planning to operate on a reduced scale, yet doubt is 
expressed that the reduction in the acreage will be 
enough to bring abovt an early return to normal con- 
ditions. The stocks that will be in existence at the 
end of the 1906 season, it is believed, will be too large 
for consumption to absorb them in a brief enough 
space of time. Those who are anxious to see the 
situation normal again are advocating a very heavy 
cutting down of the 1906 acreage, which they assert to 
be absolutely essential to a materia! betterment of 
tuarket conditions. ; 

The outlook, however, unless the cucumber acreage 
is reduced more than now seems probable, is for an- 
other year of low prices. It is stated that the surplus 
from the 1905 pack, renders this a certainty. 





Predict High Prices on Best Grade Salmon. 

The Deming & Gould Co., of Chicago, say in a cir- 
cular on the salmon situation, dated April 19: 

“We are daily receiving letters and telegrams asking 
for prices on future salmon. The majority of the 
inquiries being for pinks and chums. Several brokers 
have written that prices are being named on future 
chums at 65c, pinks at 7oc and at these figures they 
could furnish a large amount of business. Our reply 


to all inquiries has been that we are not interested, 
“We are not ready as yet to name a price on future 
salmon of any kind or description. We have beep 
in this business for a great many years and have neyer 
yet known a season when there was not some little 
fellow bobbing up here or there with some kind of a 
proposition that was different from sane methods, 

“The Deming & Gould Company are the second 
largest distributors of salmon in the United States 
and in the distribution of sockeyes, cohoes and the 
higher grades lead all competitors, In marketing our 
better grades, however, we find it necessary in order 
to make our assortments complete to pack pinks, 
chums, ete. This applies more particularly to the 
southern market. 

“We are financially interested in the majority of the 
canneries for whom we sell and said canneries look 
to us to market their product. The question of price 
and methods of selling is left entirely to us. In order 
to sell all that is placed under our control you will 
agree that it is necessary for us to meet legitimate com- 
petition, but if we allow ourselves to be ‘influenced by 
the majority of quotations which are sent out early in 
the season, by brokers wholly without financial re- 
sponsibility, it would not be long before the cannery- 
men we represent would be in the hands of a receiver, 

“Last year you will remember quotations were out 
early in the season at 65 cents per dozen for chum sal- 
mon. We positively declined to book a case until we 
had the goods packed. As a result our friends, who 
had ordered booked subject to price, secured chums at 
65 cents per dozen and received 100 per cent delivery. 
You can probably locate in your territory buyers who 
placed their business elsewhere who did not fare quite 
so well. The probabilities are we will name no prices 
on chums or pinks this year before August, perhaps 
September, all depends upon circumstances. If such 
competitors as the Alaska Packers’ Association, for 
instance, should promptly issue prices for the coming 
season and take our chances, but we could name fifty 
other so-called competitors whose quotations we would 
not give a moment’s consideration, 

“The jobbers who have placed business in our 
hands for a number of years have made money and if 
we are favored with business from your section we do 
not believe your friends will be any exception to the 
rule. Our suggestion would be that you book orders 
subject to buyer’ s approval of prices when named. We, 
however, do not want chum or pink business unless it 
carries with it the other grades, nor do we want any 
orders from your good people with an idea of a 65- 
cent price, for we say to you frankly we hope to get a 
better price, for at 65 cents per dozen there is posi- 
tively no profit in the business. When the goods are 
packed, whether the market price is 50 cents, 65 cents 
or $1.00 our goods will be sold at the mé irket, but 
this low grade fish is something we never speculate in. 

“We are not anticipating very high prices on chums 
this year as the pack will probably be much heavier 
than it was last season. On higher grades, however, 
prices will undoubtedly be somewhat in excess of 
opening quotations of 1905. As we would rather buy 
chums at 65 cents than sell we would thank you to 
give us any firm offerings you may have at this price 
as we would be willing to take anywhere from 50,000 
to 100,000. cases from any responsible packer. We 
have already stated that we do not speculate in low 
erade fish, neither do we, and our willingness to buy 
a round lot of chums at 65 cents per dozen does not 
necessarily mean that we expect the price to be even 














66 cents, but it does mean that though we are obliged 
to sell for 50 cents a dozen we had better buy at 65 
cents to supply our trade than to pack them ourselves. 
You will find us in line on salmon when our prices 
are named and we are inclined to believe that no 
ereat amount of salmon business can be done by any- 
one who does not guarantee against the opening prices 
of the Alaska Packers’ Association, and the canneries 
we represent. Send us your orders, subject to buyer's 
approval of prices when named. 





An Oremian Circular on Canned Pineapple. 


The following circular on the Booth Packing Co.’s, 

altimore, 1906 pineapple pack has just been received. 
A DISCOVERY. 

“Shaped like a reef, long, narrow and low, stretching 
due east from the Florida coast, basking in the sunlight 
of a semi-tropical zone, lies the sleepy isle of San 
Salvador, signifying in the English tongue, the “Land 
of Riches.” Foremost of the Bahama group, it was 
upon its shores the Great Navigator planted the cross 
in commemoration of the first discovery in his search 
for the Western World. In profuse luxuriance the 
lemon and lime abound. The cultivation of the suc- 
culent Pineapple, richer in character and quality than 
those grown upon any of our inland possessions, has 
been for a century the principal occupation of the na- 
tives. Rightly named the “Home of the Pineapple,” 
this characterization will be better understood when 
it is known that growers in other lands have en- 
deavored to propagate their fruit from the “crown” of 
the Pineapple imported from this “Land of Riches”— 
to which port our specially chartered fleet is now ready 
to set sail.” 

THE RESULT. 

“Booth’s Pineapple is invulnerable, its foundation 
is the product of the Bahama group, and cannot be 
assailed. For a score of years its march has been ever 
onward. Purity, precision, perfection are its pass- 
words to the temple of fame! Preserved with the 
highest grade of refined sugar, it sparkles with the 
flavor of the fresh, ripe fruit. This dulcet table lux- 
ury satisfies the criticalness of the censorious palate— 
there is nothing else to be desired. The entire absence 
of the vapid, insipid taste which obtains in fruit grown 
in the Torrid zone is the cardinal point of its superior- 
ity. Perfect in every detail, rivaling the Ambrosia 
carried by doves to Zeus and served the gods on Mount 
Olympus, it is to-day, as it ever has been, without a 
flaw to mar its conceded excellence.” 

The prices quoted in the circular on the Booth 1906 
pack of pineapple for delivery after May 15th follow: 


; NO. 2. TINS. Per doz. 
ONE Bey aac od OR Le Par Pe Onna $1.90 
Florida, grated .......... is wish dale Souk he Bk Ge i ald 
Or a ae ee ey ee 1.65 
Gold Seal, grated ...... Fae ee ee: PPO OES 
ae TEESE ait Ea eee 1.40 
Extra Oval, grated......... pTeats wis sratlans oa asie since ee 
Runmeot Standard sliced... 2... «.<sciaccescceecesecs 1.00 
NG oo aa w Serbian oh dG ey 
No. 3 Wm. Maxwell, grated............0.cccecececceces os 
Gallon, Wm. Maxwell, grated............000scceeeceees 2.00 
et ED NE oo. is sade deldy tu eseendecaxs 1.00 
No. 1 (flat) Cocktail, sliced.............cccccccceeeeess 95 
No. i ee een rene 85 
No. 1 (tall) Oval, "Seas Pe een ee Tt ea ie 85 
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Treatment of Winter-Injured Fruit Trees. 

Recently attention was called to some of the causes 
of winter injuries to fruit trees. (b) A number of 
means of preventing winter injury, either wholly or in 
part, were there suggested as the result of observa- 
tions at the different experiment stations. 

When, however, the injury has been done, the next 
step is to find out how such winter-injured trees should 
be treated. H. J. Eustace, of the New York State 
Experiment Station, has recently reported the results 
of experiments along this line. The winter of 1903-4 
was unusually cold and long in New York, and re- 
sulted in great injury to all kinds of orchard fruits 
throughout the state. Fruit growers in the different 
sections were anxious to know how to distinguish be- 
tween trees that were fatally injured by cold and those 
that might be expected to recover. It was supposed 
by some at first that the amount of discoloration of 
the wood of the tree would indicate the extent of the 
winter injury, but this was found not to hold true, as 
was pointed out by M. b. Waite in Bureau of Plant 
Industry Bulletin 51, part 3. In one instance, peach 
trees which were located in a low hollow or “pocket” 
were examined in March. [Below the snow line the 
wood was sound and of normal color, but above this 
line the bark, though tight on all portions of the tree, 
was very dark brown all through and the trunk wood 
was black. On the limbs the bark and wood were 
discolored as high up as a man could reach. These 
trees completely recovered and made a good growth 
of new wood during the season, though none of the 
trees bore fruit. The next season every tree was in 
good condition and bore a good crop of fruit. 

In another orchard many pear trees two to five years 
old were examined. The wood-and bark of these trees 
were badly discolored, and the common opinion was 
that the trees in which the bark was badly discolored 
were practically ruined, and that the best way would 
be to cut them off below the snow line and let them 
send up sprouts from the stumps. These young trees, 
however, with but few exceptions made good healthy 
foliage and a good wood growth during the season, 
and by the next season had made a very good recov- 
ery. 

In another orchard of old peach trees the bark on 
the trunk of many trees could be easily peeled from 
the weod and these trees were thought to be dead be- 
yond any question by all who examined them. For 
the most part, however, they produced a good crop of 
healthy, large-sized, well-colored foliage and made a 
very fair recovery. 

In another instance a Keiffer pear orchard was 
found in which the bark and heartwood were discol- 
ored black all through and the trees were thought to 
be certainly dead, yet they produced a fair crop of 
fruit the same season, though somewhat undersized, 
and by the next June were all in splendid condition, 
the foliage being of good size and color. A good new 
growth had been made and a large amount of fruit 
set. 

Similar observations were made in a Bartlett pear 
orchard in which the trees were about fifteen years 
old. A number of sweet cherry trees, which, when 
examined, showed various degrees of discoloration in 
the bark and wood, recovered from the injury. Jap- 
anese plum trees, which, when examined in March, 
were thought to be dead. ripened a fair crop of fruit 
during the season and when examined in September 
had made a thick layer of new wood and bark. 

All these observations indicate that it is extremely 


difficult to tell by any ordinary observations the rea) 
condition of trees at the end of the winter season and 
their ability to overcome the winter injury. 

A number of experiments were made to determine 
what effects different methods of pruning might haye 
on the recovery of trees. In some instances the young 
trees were cut off below the snow line and the old 
trees were cut back to the large limbs or “dehorned.” 
Other trees were given a moderate pruning, and some 
were not pruned at all. 

When peach or pear trees seven to eight years old 
or over were cut back to where the limbs were aboyt 
an inch and a half to two inches in diameter or“ de. 
horned,” they failed to recover and by the following 
September all were dead. On the other hand, young 
peach trees two to five years old thus treated made a 
splendid recovery, and trees thus pruned back in Jan- 
uary made a better growth than when the cutting back 
was deferred until March. Young trees in the same 
orchard not pruned at all either died outright or the 
new growth was mostly in the top, making an unde- 
sirable tree. One of the objections to pruning young 
peach trees back so severely is that it induces a too 
great growth of new wood which forms a bushy top 
and necessitates a good deal of additional pruning, 
The resulis of these experiments “indicate that the 
winter-injured trees of over seven or eight years are 
killed by ‘dehorning,’ while younger trees may be 
treated in that way and expected to make a good re- 
covery.” 

In orchards of both old and young peach trees a 
moderate amount of pruning back was compared with 
no pruning and with “dehorning.” The trees moder- 
ately pruned made in every instance a much better 
growth than those not pruned at all. Old trees which 
died when “dehorned” recovered when only moder- 
ately pruned. 

Much the larger number of the injured trees were 
not pruned at all, and while many of these made a 
recovery which was satisfactory to the grower, it was 
evident that the average condition of these trees was 
not nearly so good as when they were given a mod- 
erate pruning. The unpruned trees contained a much 
larger amount of dead wood, and the new growth was 
more generally at the extreme ends of the branches, 
which made the top of the tree too spreading. 

In experiments in pruning frost-injured peach trees 
at the South Haven sub-station, S. H. Fulton states 
that much risk is incurred in cutting the main branches 
cf the tree back to stubs and that a moderately severe 
pruning is highly beneficial. Trees given a moderately 
severe pruning or cutting back on branches one-half 
to three-fourths inch in diameter grew vigorously, de- 
veloping clean, new, thrifty tops, and for the most 
part were loaded with attractive fruit of fine quality. 

On the other hand, trees which were pruned lightly 
after the usual plan of heading in and thinning out 
part of the new growth have grown more slowly, were 
marked by smaller, less thrifty foliage. bore fruit of 
smaller size and poorer quality, and this fall contain 
much more dead wood. But it must be admitted that 
no manner of pruning will entirely renovate a badly 
frozen tree. There is hardly a tree above four years 
old on the station grounds that is not rotten in trunk 
and main branches and is held together only by the 
new growth which has been made since the freeze. 
This being the case, the trees breke down badly in 
winds and under their weight of fruit this season. But 
trees well cut back, having made a greater develop- 
ment of new wood, were better able to resist influ- 
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ences which t nded to break them down, and doubtless 
their lives will be considerably prolonged. — rer) 

Relative to the cultivation of winter-injured fruit 
trees, M. B. Waite, of this department, states that “the 
aim should be, with good cultivation and fertilization, 
to grow the tree out of the injury. Stable manure 
will probably answer the requirement in some cases. 
Nitrate of soda at the rate of 200 pounds per acre may 
be preferable in other cases, Che choice of the writer 
would be a complete fertilizer, consisting of nitrate of 
soda, acid phosphate or bone meal, and muriate of 
potash. Such a fertilizer applied just at the time 
erowth is starting would result in the best possible 
henefit from the nitrate.” 

Mr. Eustace further reports the results of observa- 
tions on eight-year-old peach trees which had been 
sprayed in the fall with different kinds of sulphur 
washes. These sprays killed all the fruit buds, but 
the trees made a vigorcus growth during the season. 
On the other hand, unsprayed trees which blossomed 
dropped all their fruit and deteriorated rapidly, many 
of the trees dying during the season, and it is be- 
lieved that many thousand bearing peach trees in 
Western New York orchards which died during the 
summer might have been saved had the crop of fruit, 
or part of it, been removed early in the season. 

F. A. Waugh, of the Massachusetts Station, also re- 
ports the results of experiments in pruning back peach 
trees injured by cold during the winter of 1903-4. 
Some trees were left unpruned; some were headed 
back near to the trunks, leaving only stubs of the main 
branches; some were “dehorned,” that is, cut back to 
the trunk; and on others only two-thirds to three- 
fourths of the previous season’s growth was pruned 
back. These moderately pruned trees made the best 
growth during the following season. Ninety-nine per 
cent of the trees thus treated lived, while only 93 per 
cent of the unpruned trees lived, 81 per cent of those 
severely cut back, and 52 per cent of those dehorned. 

J. C. Whitten, of the Missouri Station, also reports 
the results of extensive experiments in pruning back 
frozen peach trees in 1902. Asa result of his investi- 
gations he found that one-vear-old trees cut back 
nearly to the original bud made the best growth, while 
the best growth of two-year-old trees was obtained 
when they were cut so as to leave the trunk and spurs 
of the main branches. Young bearing trees cut back 
to two-year-old wood and to three or four-year-old 
wood in older trees, leaving stubs or limbs three to 
four feet long, gave the best results. Judgment is re- 
quired not to leave too much wood, which gives a 
weak growth and high heads, and not to cut back so 
far into the dormant wood that buds will fail to start. 

The results of all these observations indicate that it 
is exceedingly difficult to tell in the early spring the 
exact condition of fruit trees as regards the extent of 
the winter injury, and that it is the part of wisdom to 
moderately prune the orchard and give it an oppor- 
tunity to grow at least one season before the trees are 
finally removed. The trees are aided in their recov- 
ery by thorough cultivation and an application of some 
good fertilizer, 

(a) Compiled from Michigan Sta. Buls. 177 and 187; New 
York State Sta. Bul. 269; U. S. Dept. Agr., Bureau of Plant 
Industry, Bul. 51, pt. 3; Missouri Sta. Bul., 55; Mass. Sta. 
Rpt.. 1905. 

(b) U.S. Dept. Agr., Farmers’ Bul. 227, p. 12. 
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Statement of Dr. Wiley Before Committee 


Interstate and Foreign Commerce. 
(Third Installment.) 
Mr. Townsend. When did you begin your investigation of 
boric acid? 

Doctor Wiley. 

Mr. Townsend. 
that? 

Doctor Wiley. We were from the Ist of October to the 
ist of the following July. 

Mr. Townsend. About nine months? 

Doctor Wiley. Yes, sir. 

Mr. Townsend. How soon after that did you make a re- 
port? 

Doctor Wiley. On the 25th of June, 1904; just about a 
year after the close of the investigation. 

Mr. Townsend. You did not publish it in 1903? 

Doctor Wiley. We published a synopsis—a preliminary 
report—in 1903. 

Mr. Townsend. You said yesterday that you had not had 
time, as I remember it, or had not been able—I don’t remem- 
ber just exactly how you answered it—to report your investi- 
gation of benzoic acid, which had only occupied three months 
and which was completed in the fall, as I remember it, of 
1902. 

Doctor Wiley. On benzoic acid? 

Mr. Townsend. ‘Yes; benzoic acid. 

Dr. Wiley. The benzoic acid investigation was not*begun 
until the fall of 1903, and was completed some time in 1904. 

Mr. Townsend. Are you sure about that? As I took it 
down yesterday in a note, it was begun in the fall of 1902. 

Mr. Esch. Did you require any physical examination? 

Doctor Wiley. Yes, sir; we had a surgeon detailed from 
the Public Health Service, who examined all of these men 
physically and saw that they had no disease, and that they 
had had no disease within a year, or any sickness of any kind. 

Mr. Townsend. They were allowed to live at their homes? 

Doctor Wiley. Yes, sir. 

Mr. Bartlett. Doctor, I see in the bill of fare that you give 
here that some of the gentlemen took cranberries. What did 
you add to the cranberries, anything? 

Doctor Wiley. No, sir; we took cranberries without any- 
thing. We did not add any benzoic acid to those. I say that 
we used the ordinary foods, a plain ration, so that each man 
would eat on the same day the same number of calories, the 
same amount of nitrogen, the same amount @ phosphoric 
acid, the same amount of sulphur. We gave an excellent food, 
the very best of the retailed canned goods. I will say that 
nearly all of our vegetables are canned vegetables. That 
shows our attitude toward canned foods, which has been said 
to be very hostile. We used them because they are more uni- 
form in character, and when put up by reputable firms are 
apt to be better that the vegetables that you can buy in the 
open market. Our canned foods were canned to order, so 
that all that we used during the year were exactly alike. And 
so important was that fact in the eyes of an enterprising ad- 
vertiser that he went to one of the firms that sold us these 
goods—we didn’t buy all from one firm—and wanted them to 
pay him hundreds of dollars to write articles saying that we 
were using his canned foods. Of course, he promptly refused 
to allow his name to be used. 

Mr. Lovering. Did these young men know when they 
were eating pure food or not, and in what proportion? 

Doctor Wiley. They did not know what it was, neces- 
sarily, or how much. That was our business. All they knew 
was the fact that they were using something. 

Mr. Bartlett. Did you use real butter or oleomargarine ? 

Doctor Wiley. ‘The butter was made to order, and con- 
tained neither salt or coloring matter—pure butter. 

Mr. Esch. How about milk? 

Doctor Wiley. The milk came from inspected dairies. 
inspected by the District authorities and by myself. 

Mr. Esch. Did you at any time adulterate the milk? 

Doctor Wiley. We sometimes put the preservative we 
used in the milk. 

Mr. Bartlett. Formaldehyde? 

Doctor Wiley. Formaldehyde we did 
borax part of the time. 

Mr. Esch. How did the health of these men continue; 
have you any statistics on that? ‘ 

Doctor Wiley. That is all here; everything is recorded 
in full. 

Mr. Cushman. Can you tell, in a general way, some of the 
symptoms, or would that be interrupting the effect of your re- 
marks? 

Doctor Wiley. If you would like a resume of the borax 


In the autumn of 1902. 
How long were you experimenting on 


constantly, and 


matter, I will give that in a few words. I will take the ex- 
periment where we gave a minimum quantity, such as you 
would ordinarily get if you ate meat and butter containin 
one-half of I per cent of borax, in the ordinary quantities a 
meat and butter and other preserved foods which a healthy 
man would eat. With the ordinary quantities of butter and 
meat preserved with borax there would be consumed about 
7% grains of borax per day by each individual, and so we fed 
that for sixty days in succession, beginning with the prelimi- 
nary period of ten days, then following sixty days in which we 
gave the borax. 

Mr. Mann. How much borax? 

Doctor Wiley. Seven and one-half grains a day, ‘That 
was given in two doses. Part of the time in one dose, and 
part of the time we divided it and gave 334 grains at one 
time and 33% grains at another time. 

Mr. Townsend. How did you give it? 

Doctor Wiley. In butter and in milk and in capsules, We 
tried all methods. 

Mr. Bartlett. Did you give any tomato catsup with any 
of these meats? ; 

Doctor Wiley. I don’t think we did. 

Now, I want to say this, because I regard it as important, 
For fifteen or twenty days, or even longer in some cases, no 
visible effects were produced in what you would call “symp- 
toms.” The young men had normal appetite and performed 
their work without any discomfort, and had no complains, 
After that time they began to eat their ration with some little 
discomfort. They were under obligation to do it., but they 
often said: “I wish you could let this go; I don’t want it.” 
Their appetites began to fail. At the end every one of their 
appetites were very badly affected, and some of them were 
unable any longer to eat the full amount. Of course we never 
required anything that was impossible. They developed per- 
sistent headaches in most cases, followed by general depres- 
sion and debility. It was extremely well marked in every 
instance. 

Mr. Kennedy. Did they get nauseated and want to refuse. 
the food with the preservaticve in? 

Dr. Wiley. They were occasionally nauseated. We had 
every variety of food that anybody commonly eats. We 
varied their menu every day. 

Mr. Kennedy. Did the boys seem to get tired of it; did 
they want to refuse the food? 

Dector Wiley. That is the reason we had to resort to 
capsules, because the very moment he found it in the milk 
or in the butter he didn’t want to use the butter. I would say 
that this is all set out in here. We were led to the use of 
capsules because of the objection to which you refer. It may 
be all wrong, but that, of course, is a matter for you gentle- 
men to decide. 

Mr. Adamson. When they took the food, did it have some 
effect on the appetite? 

Dr. Wiley. It had a worse effect in the food when they 
knew it was in the food, because it became repugnant to them. 

Mr. Kennedy. Don’t you think this repugnance is nature’s 
own method of correcting these things? I remember that out 
in our town two fellows made a wager with another fellow 
that he could not eat a quail a day for thirty days in succes- 
sion. He did it, but it made him sick. That was because 
there was nothing wrong with the quail, but he was taking it 
too constantly. 

Doctor Wiley. There is a great 
quail and borax; the latter is a drug. 

Mr. Kennedy. <A man’s life was imperiled by his trying 
to win that bet; he became very sick. : 

Doctor Wiley. I will answer that by saying that it is the 
universal experience of physicians that the drug habit grows; 
the more drug you take the more you need to produce the 
effect, and the less its effect; so that it is just the opposite to 
the effect that you mention. ; 

Mr. Townsend. Did you try the same experiment with 
benzoic acid? 

Doctor Wiley. Not for so long a time, but a shorter 
length of time. 

Mr. Townsend. But on the same plan? 

Doctor Wiley. The same plan. That will be fully brought 
out in the publication. : 

Mr. Wanger. Was there, at the end of the period of the 
administration of these preservatives, an immediate relief and 
restoration of the appetite, or was that a slow process? 

Doctor Wiley. Unfortunately the effects in some cases 
were very much prolonged. Some of the young men—the ex- 
periments ended in July, or in June, the end of the year—and 
some of the young men complained even through the sume 
and it was late in the autumn before they recovered their ful 
normal appetites. 
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Mr. Wanger. That would furnish a strong presumption 
that it was not the mental idea connected with the daily use 
f the preservatives that caused the loss of appetite. 

Dr. Wiley. It might be that the mental attitude was a 
strong factor, but when you get used to a thing after three or 
four days the mental attitude becomes less important. And | 
got a sr illustration of that in our own investigation, 
because | realized that a very reasonable objection is made 
against ri ne of this kind, against all pharmaccelogical 
experiments, by reason of the mental attitude of the patient, 
and I give full credit to the objection in the book, which you 
will see. I discuss that fully and frankly, and give value to 
the objection 

But this strange thing happened when we came to salicylic 
acid. We had an almost new set of young men. We had a 
few that had come over from the borax period, but one year 
of this kind of life is as much as a young man wants. They 
enlisted for a year. So we had a new list. They must have 
had the same attitude toward salicylic acid that the first set 
had toward borax, and yet when we began to feed them 
salicylic acid there was an immediate improvement in the ap- 
petite; most of the young men seemed better, wanted more 
to eat, and it had exactly the opposite effect that borax had. 
Now, if it had been mental attitude in both cases the effect 
upon these men would have been the same. But we had the 
opposite effect. So I think that is the most happy: proof. It 
came instantly, unexpectedly; we were not looking for it. The 
effect of the mental attitude, which must be considered, does 
not have the great importance that has been ascribed to it. 

Mr. Mann. Does your report show that in your opinion 
the use of borax has a deleterious effect upon the organs of 
the body? 

Doctor Wiley. Of course you understand, Mr. Mann, the 
tests that we have made are not the same as those made upon 
animals fed for pharmaccelogical experiments, because after 
a given time the animals are killed and their organs are 
examined, and the changes in the cells are studied by the 
microscope. We were percluded from doing that. 

Mr. Mann. Is that your conclusion? 

Doctor Wiley. My conclusion is that the cells must have 
been injured, but I had no demonstration of it, because I could 
not kill the young men and examine the kidneys. 

Mr. Mann. Your judgment was that the borax was ex- 
creted from the body; it did not remain, but that the effects 
did remain? How else could the effect remain excepting in 
some way affecting the organs of the body? 

Doctor Wiley. I think it must have affected the organs 
of the body. I think that is conclusive proof of it. 

Mr. Adamson. Is the process of resolving these foods into 
their original elements so difficult that scientists can not fur- 
nish the people any practical method of safely separating pre- 
servatives from food when they get ready to use them? 

Doctor Wiley: It is quite impractical to separate the whole 
of any preservatives from food, though it probably can be 
done. 

Mr. Mann. Does it make any difference how borax is ad- 
ministered, whether adminis tered by itself or administered 
in connection with foods, and is there a difference in the effect 
between the administration of a preservative in milk or in 
some kind of solid food, for instance? 

Doctor Wiley. ‘The ideal way to administer substances of 
this kind would be in solution in the food. But that has such 
practical difficulties that in almost all pharmaccelogical experi- 
ments like these which have been performed by the thousand 
in the world, the method which we finally adopted as the best 
has been adopted—that is, the introduction of the substance 


into the stomach in the form of capsules, where n: 
mixes it entirely up with the contents of the stomach. 

Mr. Ryan. Do you believe a Congressional committee, 
none of whom are chemists, are competent to judge between 
these opinions of eminent chemists who have formed those 
opinions after having analyzed the food? . 

Doctor Wiley. 1 think they are absolutely competent, just 
as a jury would be upon the same thing in the weighing of 
evidence, 

You see the evidence as the weigher of evidence, and not 
as experts. You see it as a jury. I think this committee is 
absolutely competent to decide a question of that kind on the 
evidence submitted here. 

Mr. Bartlett. We have a good many bills before us, and 
there is where this question must come before the court and 
the jury. 

Doctor Wiley. That is true so far as the Hepburn bill is 
concerned; somebody must render an opinion before you can 
bring an indictment, and then that opinion is subject to review 
of the court. That is the plain principle of the law, and surely 

you would never try to bind the court by any statements or 
anything else which any expert might set up. 

Mr. Bartlett. You will find one court and a jury diciding 
that a certain thing ought to be put in, and another that it 
ought not. 

Doctor Wiley. It 
court. 

Mr. Bartlett. In one locality a jury and a judge, with 
men on trial’ for not permitting a certain statement, might 
acquit One man and convict another. 

Doctor Wiley. Exactly, and you will find when I submit 
the evidence from the English courts that that very thing 
happens all the time. You must leave it to the court. Every 
man can have his opinion, but that must not bind the court; 
an ae rt’s Opinion never can. 

Mr. Esch. I noticed that Rost came to the conclusion that 
the use of borax or bor 1 resulted in almost every case 
in a reduction of weight. Did you find that true in your ex- 
periments? 

Doctor Wiley. Yes, sir; you will find that in this chart. 
We never found an exception. 

Mr. Mann. Before you pass from the subject of borax, I 
would like to have your statement in reference to the use of 
borax under the provision of the bill, which in the Hepburn 
bill was removed by maceration. 

Doctor Wiley. I heartily approve of that provision in re- 
gard to preservatives of food products intended for export. | 
have a little article that I am going to submit on that, Mr 
Mann, in better form. ‘There is a chart here (in Bulletin 84) 
showing by the position of the lines the loss of weight which 
these young men suffered. I don’t think it is a very serious 
matter if a man loses a ole 4 of pounds in weight. : 

Mr. Townsend. You found some of them were gaining 
weight, as I understood you, and you had to reduce their 
food. 

Doctor Wiley. Our foods were constant as long as they 
could eat. Until they became ill their food was never 
diminished throughout the preservative period. 

Mr. Townsend. Didn’t you state that you had to watch 
them closely to see if they were gaining? 

Doctor Wiley. That was before we began to establish the 
equilibrium; that was in the fore period. 

Now, I have a transcript there which I think will prove 
very helpful to you gentlemen. You have heard a great deal 
about the finding of the English departmental — I 
want simply to quote the evidence of Prof. W. D. Hallibur- 
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ton, who is the most distinguished physiologist of the English- 


speaking people. Prof, Vaughan would be very glad to tell 
you the same thing. He came over here last year and gave a 
series of eriures. His work is a textbook on chemical phy 
siology and pathe.xy. 1 want to read you just one or two 
things, which you might not read, that I have extracted from 


his testimony. 
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if they were labeled that would meet your e ection; js 


generally ?—A. as | feel 
























convict any defendant who puts preservatives in milk of any that your position that the 
kind. The evidence of Prof. W. D. Halliburton is as fol ideal condition of things would be to ‘prohibit them all. 
lows—that part which | wish to read—and it can be verified Q. 7574. All preservatives ?—A. All preservatives 
if anybody wishes to. QQ). 7575 * ad salt?—A. No; 1 am not speaking of 
The evidence of Prof. W. D. Halliburton, who is, I be substances which are normal constituents of the body. 
lieve, acknowledged to be one of the greatest physiologists Q. 7576. Would you prohibit nitrate of potash, too? 
in the world, is of very great importance. It is found on \. One knows, even from smoking cigarettes, that 
page 263, and following, of the Departmental Evidence. In nitrate of potash is not absolutely harmless. 
answer to question 7528, Prof. Halliburton says: Now, I put it to this committee in this way Here is an 
| would say at the outset that the kind of evidence pinion of a man whose fame is far greater than that of yo 
that | have to offer is not very largely clinical Che humble servant or anyone else who can appear before you, 
amount of medical practice which | have seen is limited. lle says of borax and boric acid that the chief advantage of 
Very soon after my student days | took to physiological these poisonous bodies is that they are rapidly eliminated from 
work, and | have remained at that more or less ever the system, and he further states that the continual passage of 
since, so that the actual observations that I have to these foreign bodies through the cells of the kidneys, to put 
make are in the nature of peep ge experiments, it mildly, as he does, is not likely to do them any good, And 
and deal principally with the two chief substances that vet Professor Vaughan advi this committee to permit the 
you have under investigation, as | endecuen com use of boric acid in food in quantities not to exceed one-half 
pounds of boron and formaldehyde. On general princi of 1 per cent. 
ples one would object to the continuous use of anti | will submit fhe rest of this, and | serge that you will be 
septics. The substance which would destroy the life of ii.terested in the conclusions that are based upon this data. It 
micro-organism could not be expected to be beneficial to contains a record of the cases which have been decided in the 
the life of a higher organism; it would be largely a _ English courts during 1905, giving all that were convicted 
ter of dose. | mean to say the same dose that would kil and all that were released. | would also like to give the 
bacterium would rot necessarily kill a man, er ‘still it names of several German works that have been consulted: 
would be hostile to the protoplasmic actions that con lhe Borsaure als Konserrerungsmittel, Kaiserlichen Gesund- 
stitute the life even of a high animal like man. heiisamte. also report of the departmental committee of Eng- 
QO. 7541 (p. 264). Then, as to boric acid, you have land, appointed to inquire into the us« of preservi itives and 
made extensive experiments?—A. With borax and coloring matters in the preservation Boer coloring of food. 
borates | have made a fair number of experiments. In rhe following are the data referred to: 
the introduction | allude to what is known as “borism.” REPORT OF THE ENGLISH COM MITTEI 
rhe eruption occurs on the skin of certain individuals as Mention has been made before this committee of the re- 
the result of the use of either boric acid or borax. There port of the committee for food preservz tives appointed to ir- 
have been other cases recorded Uthough here again quire into the use of preservatives and coloring matters in th 
| can not speak personally—in which dyspeptic troubles preservation and coloring of food, which was presented to both 
have arisen. There have been a fair number of experi Houses of Parliamert by command of His Majesty, and 
ments performed upon animals printed in 1901. No act of Parliament relating to foods has 
© 7544 Boric acid is the commoner preservative, 1s been made since this report was presente d. and therefore th 
it not?—A. I am not so sure. | think, very largely a English food law remains exactly as it did before. The cot- 
mixture is used that is called “glacialin”—a mixture of clusions of the report, however, have been largely introduced 
boric acid and borax, In animals the chief advantage, it into the English courts as a basis for comparison. It has 
one may put it so, of the poison is that it is not cumula been stated that the report of this committee recognized the 
tive; it does not netieinidlae in the body, but it is rapidly use of boric acid in certain food products, ard this is true, 
eliminated by the urine. but attention must be called to the fact that when this report 
Now, I put it to the committee this way: Here is an was made the investigations of the chemists of the imperial 
opinion of a man whose fame is far greater even than that of board of health and of the Department of Ag riculture I iad not 
Doctor Vaughan. I believe that every person acquainted with been published; therefore the whole of this evidence, wie 
medical and physiological literature in the United States will is entirely against the desirability of he use of borax in fo 
say that Professor Halliburton is the greatest living exponent products, was not considered. 
| 
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OUR NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS .- 


IT IS NON-INJURIOUS 
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ANCHOR » BRAND Anchor Brand Non-Acid Soldering Flux 






does not spot the cans; does not rust the cans. Makes a clean, bright 
seam, leaves the can clean—no flux is more efficient, no flux is more 
economical. It reduces leaks to’ a minimum. 


Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux made. For capping, tipping and patching 
there is no better flux. It is used in making Millions of Cans a week at 
Union Stock Yards, Chicago, Omaha, Kansas City and elsewhere. 
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You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for Booklet and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 
OR TO—UNITED ZINC & CHEMICAL COMPANY, 22np anp UNION STREETS, CHICAGO 


TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN. 




















40) THE CANNER AND DRIED FRUIT PACKER. 


In the testimony before the ay 0 departmental commit- 
tee, to which allusion has already been made on page 260, Sir 
Lauder Brunton made some interesting statements. Sir 
Lauder is a doctor of medicine and a fellow of the Royal 
Society of Physicians. He calls attention to a double danger 
a preservatives in food products causes, first, 

o keep them too long when preserved, and, 
pecan te wm itself. Following is his exact 


to which the use 
from the tendency 
second, from the 
language: 

Moreover it seems to me that by the unregulated use 
of preservatives we may possibly get a double danger, 
that from the drug itself which is used as a preservative, 
and that from the decomposing food which may, in spite 
of the addition of a certain quantity of the preservative, 
still undergo change and become dangerous to health. 

He further says that he thinks it desirable to absolutely 
exclude preservatives from milk. Sir Lauder was asked the 
following question: 

Q. 7431. Have you formed any opinion as to the 
relative harmlessness or value of the different chemical 
preservatives ?—A. I have ae an opinion, but the 
data upon which I have formed the opinion are so im 
perfect that I should oo r not to express any opinion. 
\nd — r on, in Q. 7432: 

We » able to form opinions regarding the action of 
certain ion from their administration, either to ani- 
mals or to men, but the length of time over which such 
experiments extend is too short to allow of a complete 
opinion being formed in regard to their action. 

In 7433, in answer to the question, “Do I understand that 
you mean the cumulative action of such a drug would not be 
thorou ascertained?” he replied: 

rhe cumul: itive action, and possibly 
than the cumulative action, that is to say, the continued 
action over a length of time, even though there should 

umulation lo give an example of what 
I mean—if a man little excess of sulphate of 
magnesi morning, so as to cause rather too free 
accumulation in the body of the 
sulphate of but yet at the end of a year the 
continued excessive use of the drug has given rise to a 
condition of weakness which would not have 
present but for this excessive use, and yet there has been 
[ thus distinguish between the cumu 
ntinued effect 

lo take the example of one common preser 
acid; the amount of boracie acid which 
human subject in the course of 24 
A. It is limited, but I do not 


tehly 
something more 


' 
be no na 
takes a 
a every 
purgation, there is no 
magnesia, 
been 
no accumulation 
lative effect 

W. 7434 
Vative boracic 


and a ce 


voided by the 

is limited, is it not? 
know the limit. 

©. 7435. That is one of the « 

A Y that is an element of 

Although vou might 

taken by a human being, it 

SI] know whether there was any accumulation go 

ing on?—A,. It would be difficult to know whether any 

iccumulation was and with the present data 

«fore us it would be impossible to say whether any 

continuous, as distinguished from a cumulative, effect 

was being produced. 


can be 


hours 


lements of uncertainty? 
uncertainty. 

know the exact quan 
would be impos 


going on, 


! 


Let us take, for instance, a physician who 
goes into a hospital and prescribes to a patient Io or 15 
grains of boracic acid three times a day; is ita matter of 
importance to the medical man and to the patient 


O 7400 


whether that patient may already be taking tl 
that amount?—A. Yes; I think it is 

Q. 7461. A serious matter ?—A. I think 

(. 7462. And so with other drugs, such a 
acid and benzoic acid and other preservatives? 

Q. 7463. There “ one question I should 
the advantage of your r opini on upon now, and tl 
contraindications for gt administration of cert 
more particularly borax and salicylic acid 
read you an extract from your works, perl 
would kindly give us your opinion upon it 
reference to borax: “It has been supposed to ha 
cial action upon the uterus, and has been emp 
amenorrhea, dysmenorrhea, and puerperal f 
convulsions. On account of its asserted pow to in 
crease the uterine contraction it ought either to void 
ed or employed with great care during pregnancy.” If 
that statement is the fact, is there not danger that a very 
large number of child-bearing women may he it. this 
time taking something which, according to this state- 
ment, is contraindicated ? There is a certain danger 
of that. 

Q. 7464. Then, with regard to the use of salicylic 
acid, may I just read you this: “Sometimes, wever, 
the salicy] compounds so sent the kidneys as to cause 
albuminuria and even hematuria, and they must be used 
with great caution when given for this or other p 
if renal or hepatic disease be present, and in aged per 
inasmuch as under nei influence there is an in 
crease of the amount of uric acid waste and they are ap 
parently not diuretic. The salicylates are believed by 
some authorities to be harmful in gout.” Assuming that. 
again, to be true, do you see in that an objection to the 
indiscriminate use of salicylic acid?—A. To the i 
criminate use, certainly; and that, I think, affo 
very strong proof of the correctness of my suggestion 
that preservatives should not be allowed to be used 
without the person who is using them knowing that he 
was taking them, in the great majority 

alicylic acid will not produce those symptoms 
are certain individuals who piece be thus aff 
salicylic acid is allowed to be without its u 
notified to the consumer he m from 
symptoms while he himself al 
totally in the “x in regard to t f 
whereas if he is notified t 

food which he is t iking contains 

salicylic acid the attention of the medical n 

probably be at once directed to the possibil it 

acid having been the cause of the symptoms 

The above extract from the 
mental committee, it seems to me, 
a nutshell. The reason that Sir Lauder Brunton 
of labeling foods which contain preservatives is to 
medical man in cases of disease to know what produces 
disease. Certainly, a more sweeping statement res 
harmful quality of preservatives could not be four 
ture. 

In the discussion of the 
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1em to the adoption of certain conclusions is It appears, therefore, that the English committee up to that 
clearly uit. For instance, on page xxvi., paragraph time had not received the conclusive “evidence condemning sul- 
110, of is t are found the following statements: phites, upon which Doctor Vaughan’s opinion seems to be 
Although the greater number of the witnesses dis- based. 
claimed any knowledge that boracic acid or borax is The English committee, however, emphatically approve the 
actually cted into the carcasses, we are convinced doctrine that borax is an injurious substance in itself, for 
from our own observations, as well as from the testi- while they admit it for consumption in foods used mostly by 
tain witnesses, that these preservatives are adults, on the ground that it will not materially affect the 
used in the curing of hog products, having found ham to health of adults, they utterly condemn it for milk. If, how- 
contain amounts varying from 4 to 24 grains per pound ever, borax is not an injurious substance, there would be no 
and bacon from 21% to 8/2 grains per pound. The use justice whatever in condemning it in milk; thus the English 
1f boron preservatives, which began about twenty years committee are not consistent in their rulings in this case, and 
ago, is now very general in the import trade in bacon while we must admit the loftiness of their motives, we can 
and ham. No doubt they are exceedingly convenient, not fail to see the inconsistency of their conclusions. They 
but that they are not pee eng is peoved by the suc- say in regard to milk, page xxvi., paragraph 113: 
ess of a large and we nown firm of exporters of ; ; 2 P 
Wil i - - pers Bg uses ae antiousties het séie sad But the circumstances and considerations affecting 
shir acon, C Sscs if « . . \ Sc c . > “4 . . 
Wiltshire ba P the milk traffic are very different. Milk, a very perish- 
saltpeter. It is ; ’ able substance, peculiarly liable to bacterial contamina- 
This is a very important conclusion. It is shown that, even : A ‘ ae ’ . as of 
F aalinee tne ahi tion, forms a very large proportion of the daily food o 
in the opinion « )f the committee at that time, before the addi- i i Tie Pe satan i. child 
i d cobeneell ta: shawe. wee ebteledl. Ge vce of the public. The nutrition of infants and young children 
tional evidence rel : ’ depend greatly on the purity and abundance of the milk 
boron in ~— was not necessary. vg ie > frequently mille is igi 
~gaedse ; | ; . . supply, and seeing how frequently milk is prescribed for 
Doctor Vaughan, you will remember, stated in his testi- ead fa estes bags ace : Ses 
\- invalids and convalescents, it is of the utmost importance 
mony that he was opposed to the use of any quantity of su erage we bP : 
The English committee make the following statement that it should not be the vehicle of any unsuspected 
phites. ie “ ‘ agent. While it is possible that milk containing boracic 


sons — 


mony Of ¢ 


respecting these bodies, page xxvi., paragraph III: 
Concerning the phy siological effects of the sulphites, 
preservative often used by butchers, poultry dealers 

pa brewers, there has been no evidence laid before this 
committee. It appears, however, that when sulphurous 


acid in sufficient quantity to act as a preservative (say 
30 grains to the gallon) might be consumed to the 
amount of 4 or 5 pints a day without harmful results by 
most healthy children or adults there is evidence point- 
ing to an injurious effect of boracised milk upon the 


acid or its salts are added to organic compounds, such 
as beer or butchers’ meat, some is at once oxidized to 
sulphate, which may be regarded at any rate in the 


health of very young children. 

The above is an absolute condemnation of boron preserva- 
amount as indifferent; some attaches itself chemically to tives because it is said that they do produce injurious effects 
certain constituents of the food in question, and the in infants, invalids and conv: alescents. The case, therefore, is 
compound formed is also innocuous; a third portion re- made out even on the evidence of the English committee, who 
mains as sulphurous acid, and it is this portion alone did not have hefore them the more serious charges against 
which is of permanent efficacy as an antiseptic. Con- borax which have been developed later in the investigations 
cerning the effect of this moiety upon the consumer of the Imperial board of health of Germany and of the Secre 
pharmacoelogists do not seem agreed, and further inves- tary of Agriculture. It is not, therefore, surprising that Parlia- 
tigation is required before the sulphites can be regarded ment has failed to carry into effect the recommendations of 
as either harmful or harmless. the committee in the form of law when the conclusions them 
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selves are of such an illogical character in the respect whi 
| have mentioned. 

The English committee, with one 
use of sulphate of copper in food products, 
dence against it was not nearly so strong as that which th 
themselves adduced against the use of borax. They say, 
XXViIL., paragraph 127: 

The employment of copper sulphate to color peas and 
considered by us. It 
admittedly a poison- 


exception, condemn t 


other vegetables has been carefully 
is highly undesirable that what is 
ous substance should be used, even to the smallest ex 
tent, in connection with such food as may be consumed 
in considerable quantity. The public have got into their 
heads that vegetables ought to be green, and green they 
insist upon having them. Direct proof that vegetables 
containing copper are injurious to the consumer is from 
the very nature of the case difficult to obtain, and we 
must admit that we have not succeeded in obtaining it. 
There is evidence pointing to the conclusion that the 
copper, when added to the vegetables. forms a compound 
which is not easily soluble in the human economy. There 
is, however, evidence of a contrary character, and it is 
not clear to us that the whole of the copper added be 
comes or remains insoluble under all conditions. Be this 
it may, recent events have incontestably demon 
strated the serious and widespread mischief which may 
result from the cons sumption of food and drink, other 
than sweetmeats, containing even minimal quantities of 
poisonous metallic substances, that we are strongly of 
opinion that such poisonous substances should be rigor 
ously excluded. 

\ further evidence of the 
lish committee is found in the 
mous in the opinion that boric 
milk, it was allowed by them 
ground that it would be difficult 


as so 


illogical conclusions of the Fi 
fact that while they are una 
acid should not be added 
be used in cream on 
to maintain or increase 


to 


pag 





ch 


he 


although the evi- 


ey 


ve 


1g 
ni- 
to 


the 
the 


present supply of cream without the use of some preserving 


agent. (Page xxviii., paragraph 121.) They further 
presence of a preserv: ative is less objectionable 
in milk because cream is usually consumed in much smal 
quantities than milk. The full paragraph is as follows: 

In regard to cream the question is somewhat differ- 
ent. We are of opinion that, under present conditions, 
it would be difficult to maintain or increase the present 
supply of cream without the use of some preserving 
agent. The presence of a preservative is less objection- 
able in cream than in milk, because cream usually 
consumed in much smaller quantities than milk; but in 
asmuch as cream is now often prescribed for invalids 
and children instead of cod-liver oil, we consider that 
the oh ligation should be laid on the vender of cream of 
notifying the presence, nature and quantity of the pre 
servative. 

It was recommended that salicylic acid be prohibited in 
foods or drinks in greater quantities than I grain per pint 
liquid food and 1 grain per pound in solid food, and its pr 


say 


is 


the 
in cream than 


ler 


all 
in 


— 


ence in all cases to be declared. Page xxx, paragraph 
1360 (A) 

The results of our own investigations of the effect of 
salicylic acid on health convinced us that it is very much less 
injurious in proportionate quantities than borax in any form, 
and therefore the English provisions in regard to borax 
are not in accordance with the present information on the 
subject, but to be so should require that at least no more 
borax than I grain per pint or I grain per pound should 
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used. I submit herewith also the res ult of 
food cases in England during the year 100s, 
acid and salicylic acid are the subjects 
committee will doubtless be gratified t 
majority of cases convictions were obtained j ese instances 
and yet it would be, in my opinion, imposs prove te S, 
quantity of borax in butter of one-half per cent js ¢ that a 
less injurious than six-tenths or seven-tent] it. There 


> trials of the 
In which boric 
ention, Your 

in the great 


| r cet 


fore in the English law excludes all quantit ibove eae alf 
of I per cent, it is illogical not to apply th € principle t 
quantities considerably below one-half of 1 per ¢ ot It oi 
to me that no justification of the plea — ias been made 
here by Doctor Vaughan and others th half per cent of 
borax be permitted in food products is te 1 in the report 
of the English committee, and especially when we consider 


was made with incomplete evidence, 
if it had been laid before the committee, would 
led them to an entirely different conclusio1 
(Continued next week.) 


that it which evidence, 


doubtless have 





Clam Canneries in Operation. 
the 


The clam canning season on Maine coast 
under way and the factories are reported busy, Pri- 
vate advices just received state that the spot stock of 
canned clams in Maine was never smaller than at 


present. 


Employers and Employes. 


Whether you are a cannery superintendent or proc- 
essor in search of a position or a proprietor looking 
for an experienced processor or a rintendent, it 
would pay you to make your wants known through 
our want columns on page 44. 





Only the Man who Does Things. 


“You have been with that firm a long time,” *said 
the old school friend. 

“Yes,” answered the 
sion of countenance. 

“What’s your position? 

“I'm an employe.” 

“But what is your official title?” 

“| haven't any official title. It’s like this: When the 
proprietor wants something done he tells the cashier, 
and the cashier tells the bookkeeper, and the book- 
keeper tells the assistant bookkeeper, and the assistant 
bookkeeper tells the chief clerk, and the chief clerk 
tells me.” 

“And what then?” 

“Well, I haven’t anybody to tell, so I have to go and 
do it.” 


man with the patient expres 


” 
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Sweet Corn for Canning. 
enango County, New York, gives 
“rowing sweet corn for canning, in 
ted to “American Agriculturist.” 
» years,” says Mr. Post, “we have 
Yr a canning company. It is a new 
sop for this section and the farmers are careful about 
Be ‘ng into it. e first year we had three acres, the 
> -ond year six, and this year about sixteen, The first 
, ground was plowed in the fall and 
about thirty cows and five horses 
nd spread by hand. ‘The second year 
not plowed till spring. The manure 
was placed in a heap through the winter and in the 
gpring spread on the plowed ground with a manure 
spreader. I think the plan of plowing in the fall and 
spreading the manure as fast as made is best. 


Ray E. Post 
huis expr rience 
all article cont 
For the past | 


aise et Col 
raised sweet 


SCL 
ind third years 
the manure fr 
lrawn to it daily 
the ground was 


“Sweet corn is slow in germinating, and for several 
erows very slowly and much care is needed or 
It is best to row ‘it 


yeeks Teg 
the weeds will get the start of it. 
hoth wavs, as this will lessen the hand hoeing. We 
slant three feet apart each way. Three or four good 
stalks in a hill is enough. If it is much thicker than 
that, the stalks will be spindling and the ears small. 
[he seed used is grown for the canning company in 
Connecticut and is shipped here in the spring. 

“When harvesting time comes everything must be 
n readiness and the crop gathered as quickly as possi- 
ble, as an early frost may ruin the corn for canning 
If the stand is even, one picking is suffi- 
ent. To harvest the crop, we go in twenty rows from 
one side of the field, snap the ears from the next two 
rows and cut the stalks, which makes a road wide 


purpe Ses, 
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Then go in another 
By this method 
none of the corn has to be carried more than ten rows. 
‘rom the first three or four rows the corn is thrown 


enough for a wagon to pass, 
twenty rows and cut another road, 


into the wagon, loose, as fast as snapped off. The 
rest is thrown into piles and then picked up in sacks, 
one man holding the sack open and another throwing 
in the corn, putting about a bushel and a half in a 
sack. Some like better to pick directly into crates and 
carry it to the wagon at once, 

“The corn is drawn to a central shipping point, 
where an average is taken of each load, to find how 
much to throw off for huskers, as the company pays 
only for the corn. Twenty-five pounds is weighed out, 
husked and then weighed without the husks, and the 
amount of waste in the load estimated on that basis. 
Care in snapping off the corn reduces the amount of 
waste. The price paid is $13 a ton. The average from 
the total of twenty-five acres for the three years is 
about $45 an acre, though some parts have produced 
as high as $64 to an acre, and I think with proper care 
in the preparation and cultivation of the ground this 
can be considerably increased. 

“As the farmer has the stalks and what nubbins 
there are for feeding stock, this seems to be a profitable 
crop for this section, where dairying is largely carried 
on. Great care should be used in curing the stalks, as 
they mold easily. We start the corn harvester as soon 
as possible after picking and then run a line of barbed 
wire across the field, setting the posts about two and a 
half rods apart and stretching the wire tight. We 
then set the stalks up on each side of this wire, about 
three bundles deep, and when sufficiently dry, draw 


, 


under cover.” 








What Does Your 


turns out neater and 


Why not now? 





If only one cent a case, it is double what many 
canners pay, but it probably costs you more than that. 


THE BURT WRAPPING 


Wrapping Cost? 





MACHINE 


more uniform work than the 
average “hand wrapping”’ for one-half cent per case. 





Think of the premium you pay for the results obtained. 


You ought not to be without the BURT WRAPPER 


—and you won’t after investigating its advantages. 








B 


Burt Machine Company, 


ALTIMORE. 
Sa i 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Offi 
Not Later Than Tuesday. ee 





WANTED 


WANTED—Tomato pulp, spot delivery. Also to arrange 
for a quantity of 1906 pack. Address Box 500, care THE CAN- 


NER 
WANTED—POSITION AS HAWKINS CAPPER OP 

erator; eight years’ experience; good references. Address 
THE CANNER, 


Box 25, care 


WANTED—Good man with reference to fun two Hawkins 
cappers and tippers in up-to-date western New York factory. 
Address “Western N. Y.,” care THE CANNER. 


WANTED-—Situation by experienced packer; superintend 
ent for last five years at large western factory; good reter 
ences. Address “S” 150, care THE CANNER. 





WANTED—POSITION AS SUPERINTENDENT AND 
processor; understand berries, corn and tomatoes; familiar 
with machinery. Address E. C., care THE CANNER. 


WANTED—POSITION BY UP-TO-DATE PROCES- 
sor and superintendent; reliable and industrious; best of ref- 
erences furnished. Address Up-to-date, care THE CANNER. 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 

WANTED—Processor and superintendent who is sober, 
reliable and industrious and understands thoroughly packing 
beans, tomatoes, lye hominy and pumpkin; Indiana factory. 
Write if you want a good position, giving reference and ex- 
perience. Address “H. R. R.,” care THE CANNER. 


WANTED—POSITION AS SUPERINTENDENT OF 

capping room. One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref- 
erences. Address “Capper Man,” care THE CANNER. 


WANTED—GOOD MACHINIST, ONE WHO CAN 

take full charge of machinery in canning plant, including 
boilers and engine; must also be good general man about 
factory when not employed in caring for mechanical equip- 
ment; only good, first class man wanted; to such good wages 
and permanent employment will be given. Iroquois Canning 
Co., Onarga, Il. 


WAN TED—Position as superintendent or manager of vege- 
table packing plant for season of 1906. Capable of taking full 
charge of both managing and operating. Well posted on all 
kinds of canning machinery. Would prefer a new plant on 
salary and fair commission on output of sales made direct by 
me, but will consider all propositions. Address “Eastern 
Packer,” care THE CANNER. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
’ 


Chicago, Illinois 


WANTED—Position as manager, superintendent or pro 
cessor; thoroughly understand packing full line of fruits and 
vegetables in tin or glass. Have an original formula, superior 
to any now in use. Expert on hand-packed whole tomatoes ; 
also pack pork and beans, kidney beans, fruit syrups, jams, 
jellies, preserves, mince meat, plum pudding, fruit butters, 
pulps, catsups, soups, maple syrup and sugar and other 
articles. Understand handling machinery and help. Address 
“Expert,” care THE CANNER, 


a nena ——_—_— = Me 
ii. 

FOR SALE 

FOR SALE—CHOICE STOWELLS EVERGREEN «cs 

corn, strictly Connecticut grown. Albertus N Clark, att 

Conn. . ord, 


FOR SALE—TWO BAKER, 40x72, on Sprague onto, 
and one Niagara, 40x72, retorts. Corydon Canning Co. New 
Albany, Ind. : & Co, New 


FOR SALE—1 GRASSHOPPER SCALDER AND iM 
B. Tomato Filler. First-class condition. Address D a 
care THE CANNER. ss 


FOR SALE—60-H. P. BROWNELL BOILER, 1s-H. p 

engine, Hawkins capper, Jersey Queen filler, Grassh ypper 
scalder, retorts, crates, floor trucks, and 35,000 cans. all in 
good condition. Greene Co. Preserving Co., Springfield, Mo. 


FOR SALIE—Prospective investors in canning plants look 
ing for location in the state of Michigan, where all kinds of 
small fruits and vegetables abound, should write J. M. Paver 
Sr., Indianapolis, Ind. ; 


FOR SALE—ONE “EUREKA” GREEN PEA GRADER 

No. 400; one “Stevens” can filler for tomatoes; one Ayars 
topper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care Tue 
CANNER. 


FOR SALE OR RENT—A Canning Factory equipped 
with machinery for canning corn and tomatoes. Has been 
eperated only two seasons. Located in a good agricultural 
district. For particulars inquire of or address Rock River 
Canning Co., Byron, III. 





FOR SALE—SECOND-HAND, GOOD CONDITION, IF 
unsold on reply: 2 Canners’ Supply Co. scalders, $75 each; 
2 Stevens tomato fillers, $50 each; 2 King tomato fillers, $75 
each; 2 Monitor pea graders; 1 No. 3 Cox capper, $75 each. 
Address “X. Y. Z.,” care THE CANNER. 
CODE BOOKS. 
tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 





CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, wheh you can store with WAKEM 
& McLauGHiin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCI.AUGHLIN, Inc. 
362 Illinois Street, Chicago. 




















LOT OF PUMPKIN 


—QU! Ek A NICE 
FOR BALE Address, Clay 


ii y quantity desired. 
seed, shipped gs ’ 
City Packing Co., Ciay City, Ind. 


MCEST STOWELL’S EVERGREEN 
Sweet Corn Se: guaranteed germination 90 per cent. 
seed of highest vatality at very low prices. Can make 
eeeoiiate shipments from stock at Peoria, Ill. Address, 
aay Sw eet Corn Seed Co., St. Paul, Neb. 


poR SALE—CH 


pare 
FOR SALE 9.000 No. 2 cans, in good condition, at $12 
er M. J lso two b ker processors, continuous system; good 
sow. ~~ for price. Also I gas blower and tanks, $40. 

Address A. A. Lau; ilin, Nappanee, Ind. 
FOR SALE—TWO HUNDRED BARRELS 1906 TOMATO 
pulp, one single spindle Goulding bottle washer, one hand 
bottle washer and corker have been used 


bottle corker ; the 
nly a few weeks : 
ning & Preserving Co., 


For further particulars write Purity Can 


New Castle, Ind. 


FOR SALE-SEED CORN OF OUR 

We have some choice Acme and Early 
for sale, hand sorted, and of high germination. 
orice furnished on application. Rockwell City 
Rockwell City, Ia. 


OWN RAISING. 
Evergreen seed corn 
Samples and 
Canning Co., 


FOR SALE—CANNING FACTORY 
will sell machinery separate; 50-h. 
‘orn cooker, corn cutter, tomato filler, 


COMPLETE OR 
p- boiler, 12-h. p. engine, 
open and closed kettles, 


pulp machine, etc.; attractive prices. John B. Hull, Jr., Great 

Barrington, Mass 

FOR SALE—TOMATO CANNERY, LEXINGTON, MO. 
\ complete tomato caninng factory, with good wi irehouse. 


\creage e: asily 
Missouri river 


secured at reasonable prices. 
and Kansas points. Popular, 


Help plentiful. 
Low freights to 


well established brand. A bargain. Might lease to first-class 
party We can sell entire output at good prices. Address 
Goodiett & Bolles, Kansas City, Mo. 
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FOR SALE—HAWKINS CAPPER (1905), GRASSHOP- 

per scalder (1905), Jersey Queen tomato filler, Star capper, 
continuous exhaust, Model M corn cutters, M. & S. Kelley 
corn silker, Niagara and M. & S. large retorts, genuine Buck- 
lin Cycline pulp machines, rotary pea grader, Hawkins and 
Harris hoists, boilers and engine; all nearly new and at bar 
gains for cash. Address “Western Packer,” care THE CANNER. 





SEED CORN FOR SALE—We have a surplus stock of 
choice Old Colony, Stowell’s Evergreen, Acme Early Ever- 
green seed corn for sale at $1.00 per bushel, net cash. This 


of high germination, and has been 
will be glad to furnish sam 
Hoopeston, Ill. 


seed is our 
thoroughly 
ples. 


own growing, 
selected and sorted; 
Illinois Canning company, 
FACTORY PROPERTY. 
a factory at Lafayette, Ind., a "ge farming and 
gardening section, switch connection with Big Four, Monon, 
Wabash Aes Lake Erie & Western R. R.; brick building two 
and a half stories and basement, Ioo ft. front 179 ft. deep with 


We offer 


heavy stone and brick walls, 43,459 square ft. floor space in 
main building, also frame building about 100 ft. square and 
shed 142 ft. by 50 ft., boiler, engine, cider press and other 


fixtures; five acres ground, two wells and pump, outside plat 
form 16 ft. wide, 328 ft. long. Will be sold complete $15,000. 
I’. A. Waidner, 42 River St., Chicago, Il. 





Let it In. 


When you're feelin’ grouchy, 
Let the sunshine in; 

When your face gets feelin’ hard, 
Crack it with a grin. 


Don’t be ‘fraid o’ wrinkles, 
Tear loose with your mirth; 
An old face, laughter-wrinkled, 
Is the sweetest thing on earth. 


—Hlouston Post. 





SEEDED EQN he TOOT 


Particular People 


HE great mass of buying public are becom- 
ing more and more exacting. People know 
more, make more, demand more, spend more. 
(This is why every canner has need for a 
pure, sanitary cleaning compound such as 


WYANDOTTE 
CANNER’ S CLEANER 42 CLEANSER 


Cit isa simple, inexpensive, efficient and harm- 
less cleaning and washing material. 

Cit enables you to easily and successfully cope 
with all dirt and putrefac- 
tion, leaving all thoroughly 
clean and sweet. 

@All we ask is that you 
give this cleaner a trial and 
if not all we say it is you 
may return the unused 
portion at our expense and 
the trial will cost you 
et 





None Genai cept with 


ne ex 
this Trade Mark 
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The J.B. Ford Co. $. wyandotte, Mich. 
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A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced, Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 


all kinds at the points safely adapted to their best develop- 


ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade.— 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 

LEONARD “2: 
Street 

axkete SEED CO 
& 


East Kenzie 
CHICAGO 


Street 
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_CONVEYOR APPARATUS 





a 


SCALE &WAGON DUMP HUSKING SHEO FACTORY 


| 
4 
(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. i 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS, 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 














Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet ofitrack and cables, $300.00 
F. O. B. cars Hoopeston, Iinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 

















Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 














Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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‘RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











ETS TS 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecanturn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL C@O., 


Cor. LaSalle and Lake Streets, - ~- Chicago, Ill. 














= 


The Art of 


Canning and 





Preserving 


——___ 





AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 
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DIRECTORY 
OF 
Canners and Packers of 


North America 
a4 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


OOOO OOOOOS 999000099 600009 000009000000 








i hi i hi hi hi hi ha hi hhh he be bh hi ha hh bb i 





$OOO66 666666 6666665666 bb bbbbbd i Adhd bbb 


hh be be ba bo hb he be he ho hh he be bb bb hp i i bh 





48 THE CANNER AND DRIED FRUIT PACKER. 


° — If it’s used in a Canning Factory 
un ri we can furnish it. 











WA. 


NN. 
Tillery Capping Coppers 


Blanching ‘Basket 
for Peas, String" Beans, Etc. 





Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets 


—_——_ 


Soldering Coppers Tipping Coppers Capping Steels 
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Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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he Calcium System 








The processing for 51 lines of machinery was done 
last season with the CALCIUM SYSTEM=—a total 
daily capacity of TWO MILLION CANS 


READ WHAT ONE USER SAYS ABOUT IT! 








PERU, IND., April 17, 1906. 


’ 


To Whom it May Concern: 


We have installed at Peru factory two lines of the Sprague C. M. Co. Calcium system and the 
writer while employed as Manager of the Grafton Johnson factory at Tipton, Ind., installed two lines of 
the same system, the two lines having a capacity of 160,000 cans per day. We were satisfied with the 
outfit at the Tipton factory and are better satisfied with the system that we have installed at Peru. The 
writer has been in the Canning business for the past twenty years and during that time have used the 
retorts that have been placed before the canning trade in all their improved stages, but beg to say that 
I think the calcium system is most reliable, the surest, the most economical of all the process 
systems that I have used. I do not have to have an expert in charge; any man that can keep the 
engine going and has sense enough to turn a valve the right way can take care of the system. 

The system that they put in for us at Peru has some valuable improvements in the way of 
regulators. The system is now entirely automatic, the circulation perfect, temperature easy to keep up to 
the required heat, pack has been uniform, no swells caused by mistakes in keeping the time; no tired 
and sleepy over-worked process men to forget to mark up the time correctly. 

Another advantage I find in this process system is that the facilities for handling the cans from the 
cooking vats to the cooling tanks are so arranged that the cans are exposed to the air only a very short 


time indeed, and though we have been packing only fancy corn we have found no goods in our ware- 





house from our packings the past year that were scorched or dark. 

The saving in labor, steam, and saving in time would pay for the system in a short time, not taking 
into consideration the saving of loss from mistakes. 

I can recommend the system that the Sprague people are putting out, and even if I had to use the 
first system that they built I should prefer it to the old retort system. We are packing tomatoes, peas, 
corn and red kidney beans with our system. 


Very truly, 





PERU CANNING CO., 


P, H, ROBERTS. 
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WANTED 


canning factory to be 

A 4 located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of stras- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay ## A ARARAR 





For additional informatien address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT: 
S REA BO A R ID 
AIR LINE RATILWAY 





PORTSMOUTH, VA, 














ne 





The Growing South 


No other section is forging ahead so fast as th 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY ang 
MOBILE G&G OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.000; for four years, $464,000,000, 
Splendid Opportunities exist in Alabama, Geor. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and stee] 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 


Land and Industriai Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D. C. 
Cuas. S. CHasE, Agent 
722 Chemical Building, St. Louis, Mo, 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Ill. 




















Don't Wai 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 





CUT THIS 




















For New Subscribers 
BAREARARAAARAARAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND Dried Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State... 
































- CANNERS’ ORGANIZATIONS. 


T's associations listed below include the principal canners’ organizations in this country. Their objects are to protect 





the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Association. 





, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
23 5 Ee. Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
Ww. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWAR® REYNOLDS, Sturgeon Bay, Wis. 


Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantic States Packers’ Assoctation, 





GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del 
EXECUTIVE COMMITTEE - 
GEO. G. BAILEY, Rome, at H. P. CANNON, Bridgeville. Del. J. B. HUDSON, lie Nc ¥ 
"JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each March. 
@ Address communications to H. P. CANNON, Secretary, Bridgeviile, Delaware. 


Tri-State Packers’ Ussuctatton. 





W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N, J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 

W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. 1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 





———- Pew Pork State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD, Sec'y, Utica, N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 
EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V. LANE, Utica,N. Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N. Y. 


LEGISLATIVE COMMITTEE 





S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligible to membership. Dues are $5.00 a 
year. Three regular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Minnesota Canners’ Assoctation. 





M. H. HEGERLE, President, St. Bonifacius. - H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Le Sueur. 


Fowa Canners’ Assortatton. 





C. W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S, GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
‘ EXECUTIVE COMMITTEE : 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I, NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


Missourt State Canners’ Assoctatton. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springville 


@Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F.C. BENTLEY, Secretary, Springville. 


The Gulf Coast Canners’ Assoctation. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I, HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
c EXECUTIVE COMMITTEE 
HARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @. Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 















































American Can 
%¢ Company 2 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TAE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 


























